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ETfaFE pETIEE 
3TTp?T 


ElfpRFp, 20 EREp, 1997 

T5RT.3TT. 130(3T).—%EpE E7ETR EP pTEfa (EETfPfPt 
PlEEE 3frc PPtfffE) 3TftlPTEE, 1963 (1963 EE 22) Ep EKT 6 
SRI ^iRwnf EE EEpT EiPt 1£R EF TIE % 'ftp EKE % PinSci 
^ETTR % ftEEE % ^ EEE 3E«1¥4«b EET 7fEt#T t % 

SWT ZETTEf EE PTEfa P EETfaP PlpEE Prft«ET PFET 

ETE1 

2. Ptl EF 3EEEEET FpET Pf ptE 7T^ EETfcTSt 7ET EEE 
TSTT 'EIM, EET ^41 7ETPE wft EpBEE STJElfeE Ep 'Jim, P"H*t 
PP Ip EFTET ePe1%F iff Pt tjPPtEE 3T[PfET WJEIE (&Pt) 
pFpF 89/437/^Pt FRp3 20-6-1989, PjEE 7UE ^fP fEEFT % 

(RREstR) fEFiEpf Rift; P f% PFE EE f I 

3. E^WPER^31^t8^3^EFK%E(EW HWI 

FET EpEFE % Per 3tTeEEPje 1 Ep EFft RlffE IPpE EE P 

TETEflT % PETFET % SEJEtEZ % ftiy, pTEE pTEfftz (^9, v jii'( I 

4. EF Pt 3FTCEET pET fET 3TFT FFEp' Pt %E WRE 
REpt 3pW3pZZpTEpEpFZTRTE| 

5. 9RW1EI RRtf EE RTST ETpFE EF ^PiRNd EEZI fTZT 

PF 3TFT FETTE FR RTpTT P STpRFfEZ TZTFE PPPt 3TpBTT3p Ep 

EftfzRPt, PK R8JE ZlfpETlP ETE Ptl PtPbZF '5IE EF WHI^Id 
ZpP Pf ZZpEZ EftEtlEm RpfflTpt EE ZpRFTEZZrf P ETJERR 

PFET %, ZTZfzr pTEZZ 'ETE Pk PPtSTZ Eft SfllHrin EZp 

Zip PlEZ SRlP^tZ ETETT Ep ZTZt' % 3TJEE #t I 

423GI/ 96 


6. Pk ETEE 7ZTC«Z % leTtr FlfEEWEI E?^TEf % 3TEM 

Eft ftUEHET Eft E^T ET?T EffE Eft ^fpft ElfFR I 

c 7. 3ftl, %EpE TTCEEt FEE %tcF7.4^ WEp f g 
TJRE1E EER f 3itr?Ft Wff (EElft^t pTEE°T 3?tt M«E) 
PlEE, 1964 % PlEE 11 % EEPlEE (2) Eft 3p)^ER PTEfcT 
PtPbpt ePe^eP Pet % i 

8 . 31 E; pTEftEETEE 1 ' 3 EfTEEpTEE% 3 T 3 ET D TP' 3 EE’ 5 R?nEt 
Eft pff EE ETEPET Ep EnEEEtt Pi felt!, MEiltifin ETTdt % 'PlEpT 
EEp EElfEF FtP Eft ^ETEET ^ I 

9. F^RTE%PE177JEEI1pEnPtt%EpEEEEEETEt% 
EppEftf Eq%Eft^3EEftTET'g?TTE P^TET ETFET t Ft EF FE 
3Ep7T % TTEEE P EEiTFR Ep ElPst P %RpR P(E % PtlR pTEftT 
PPtSRT EPE^ EEpT ZIET, (llEf RpSRT) 26, UpET RpT, Elf 
PffP- 110 008 Ep pEf EETET 11 

TOE 

1. EF ^rp^frlcl pF) at-ST v4CHI<T Prqfa 491 R 11 P 
Ppm 3 P 7 PtPsrt % 3t#t #t 1 

2. w 331^1 p PfFE EETEE P EppT EF EtSTEWIEt EE 
PtePt (EETfclP PTEER sfp Prtt^R) pp RFpzfpT PtER, 1996 
% EIRE % 3TJRR EElfcTZt PtWT 3pT PtPot % EETTC Ep pP 
EElfPPt PlpEE PfP PlPfiFE 3tP Hi'ildR'i P> FE P PPPpTE EEET 
EtpP EFT 8FtRp E7 EETEE P EET fPPtPf^i PPf Ep, pTEfFp^ 
611FtP I 


( 1 ) 
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3. iRHitflGRI mTOn Rtf HMfll gRT : 

(RT) 

SKI RFR1TT hiki 3RR Pi«w<i) % R1RRT; 

(TST) SKI sflftfl ^ 3^ PfttflR)tff 

%‘q'Gq"jq| Pmfci tilqsi %RRRTRRR 
■M? <i*( flR) ft) ^ 3<a">6 (RT)ftftft 1 *! *111 "til 

4. ai'tRl'^ft tRIRkft [H-mTa R)l yfcftR RHII, ftlTft ^Ihri 

rr afk Rgw fh aft(ft)i RkRftm f i arsr rtrir rrirr Rft 
afttflTaff ®FI ariW^f R^RT %TRfft trrtk grcr 

HPRRTSITRT R?T^ ftRF RT Tfftr CgST) R5‘ 3Rgf$R Rift 3 TTRT 
ft ft) Rif., ftt Rift; RTRRTftrft^Tff % apj^R % efii 5^^ 

RTRftRfn (RRT%ftftw fMtem) aftlftRR, 1963 (1963 
RR 22 ) R>t RUT 7 % 3T*ffa RRTPkT RTRFRffl RTRT atfkRRft ft ft 
ftRft RRi % gRT Rift gTT 3TT7TR RtT Wl RR *lVt"l ft fti ft5T 
"3^RTg aq^Rfl rhrt ftrftftft % arg^R % ftk Rg fftfa Rftrft 1 

5. ^3TT^R^R^RIRRl4%1TraffR^aTO'3?^%'^ 

RRRftRTR^^^RIR^RrRT^RTf gRTfftRfa RT ^Rlff 
ftft, ft HRil ^F R R R R ~RRR RT 3TTRIR- ftfttl ftfff RRT afttpftftg 
-3T5IFT "^fftnarf 3rf*T«B' ’ifm 3?tr ftm r^ rirrft Riff 

t Rft TJRTT RTjftf RftTJFT ftfal 10,000/- TRR ft aifftRTRft ftft I 

■trntTRiRft', am'OTTgf ft PiHftiHaR arfftfttrft aift ft 
3irRrr ^ -3 rt«rot Rft rrrt Raft 

ft, fftfft^ftR3Raftr1ftRRft RIRlftTnftRR'ftRTRRRR'ftR % 

fftlgRftRft SIMft I Rif aftRlIR) ft" 3RRT5TTR RglftT RT ft41 <ni7 
gm, fttRifftR, Tjijn, RtPhr. hwIFm, gg MftRi<nRT^ift"p;RRft 

ft WT ft, R^riRT RHT TTRTgT ft1 

RRlftW 

aRi f hn sii»h pRRH ftfftqfa (qqifWI [ftft^iftrfRftaitR) 

arfkftRR, 1963 (1963 RR 22) Rft RRT 17 % 3T#TRRTTRift) I 

RHftRRI 

1. TfftFR RRT aflT WTPR : 

(RT) ^fftfttRRRf^R1R3i^RriTgR^f¥lft (RRlfM 
fftftR, ftt?«R#IMl41dR'l) ftRR 1996 11 
( 13 ) k TTRRR k* afftR RRiRIR Rft TlkhST R5t R^R 1 
RTR-1 (tq;)^ n*R 'Hj.T'lRfdRTTn^ 

2 . RfftnRnt : 

^RIRkRRTWR^RgkkapRRiaftteR'^r, PiHftRsi'n 
TftRFTTT : 

(rt) u aiftftRR’'^'RlRfR (RRlf^f^RRR3?Rftftw) 
arfkftRR, 1963 (1963R1T22) 

(T3) “arfvtRTFi” wftrfr ftftR rt M«3R strrt 

T^ftf % fftR RKT 7 % arkft TRTfftr RT RFRRT RTRT 
r^ atfkROT aifk^r t, 


(R) “#at"^rareT^ngR7[Rf RTRiarfR^lt^RRIR 
3TRWiaff%aTRftR7TOTfRRR)(R^T^'3ifkftik'ftift 
RR ^ Rm RRT ft ROT ■& ftTRT 733T RRI ft I 

(R) “RRR'R3T"karikftRRRft RRT 7^^1113 (3) 
% STtfft R# ftiRT RRT %TT WT-RR snrf^T&Tl f 
F-R-hH’ R7 RjfkR ftiRT RRT t ft) RRJ RRlftRfl PfRRRT 

afk ftfrtrTR R)( Riff % 3T^¥R 11 

(S) , 'WTRTfaR)Tft’ , 3R^^ftRfaMlim 

Rt-g^, RTRTORT, ^#T, ft^RRT^Rlfk'FTlftR 
tRTR^R)RTRmRIRT3llRR7!Rr, Rtftqft (RRlft^t 
ftwr afk fkklR) arfkftRR, 1963 RSt RRT 7 % 
ar#T RFRRT RM t 11 

(r) " h\°) u l" k 3reT RTRTg Rll R1R1 aiftr^R "I Rt 

urer R^fiR rt! ?4f(m-w>RT n f % %r RR 15 ! 
RT R^RFI RT( RRTPf RftgH % RR k't R1 R? tM 
RTRR TRRtR % %R t, 

(^) ' 1 Rfftg’' ^ arfkftRR R)t RTR 3 %T 31RtR TRlfRR 

Pftlfl ftrlwr RfTRg a?fvr&R %, 

(Rt) < ftt«R^ , ’^R?3lf^tft^Rrot'k^ftR ftTRT 
RTOTt, 

(?t) “aFsi'SRITg" kRHRRR^R% 31TOR ^ Rft 
RRT RTft) 3TIRTR Rit 1 JRRr RR% % RRTFR 
RTRT ftrfftR RR3RT RT ftRW 3ltk^R t Rf 
afftRT: 3T=R RTTCI RRTrT RT 3RR TTRftHf gITT R81RT RIT 
TTRRtT % Rlt turn TTRfftt, TJCTT, RiftlR, RTftf'ft, 7JT-7T 
RTflfttRRTRIRTtfr TTRTRT% I 
(R) ‘‘^RRT^T’’kRTRTa#r^Ril 
(It) “3iR(gR wf” ^ ar5T3mg%ftm aHIVTfim 31% 
Rf( aTFjRf RTT^r RTM RFf arfVftR t, 

(R) ‘‘^f^ M ^3FCT7STRtgRitf^»frRR)R%^ft)Rk' 
WTRTFTT arfR^irt, 

(g) “W2” k -$RT RftRT 3TMR t W arm TTCRlg 
W'HVJRI ft)R1 TSTTRt H, 

(R) ''^RW''^ ^ t TT^ WTT*R 

MlfkR>l'Q RT 3FR arftlRRRTRT URt’IWl^tl glTT 
ftiRt RRT t afk WT Rtkn^ gin afk TStm 
MTT*R)T 1J [ % [ciy, RR^RR %■ RR k" R^ftiR ft)RT 

tl 

3. R^mufly 3RWT : MRTR5W=F7fl3Tf RTT RF TjFlfftTI 
RR^ RTF yiRf^B*) atKSlFtW Tfftrft) ftR^l % %R 3T5T 6A(Tg I^t 
^RlgR^glTRafn: HRq5H %TRfrRFif^ arRfl aFRRI-gff 

3T»lft ^T3kT5r RRTRrfRT ft)RT RRI t iWf 3 TT ftRRf % 

«TRft RfRRlfkR TRTT^ aft 8TT#'RTt ^ RR^ f aftT Rf ftl ^IRIg 

TRaifkftRRR^RTR6%R^%RfftTRRTRgFRRTfft aftkrft 
fgR RTJ ftkftft' % 3ft^R 11 
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wrPifapptpp'ifHftnfi pff?rT'fer5*n3n?^%4.i8’ff 
fpftp frppppppit' %3T3 ?tr w^pitfapfafl ^iPidR'i'snT'H^fr 
W^3Wflt aiffqnpffpa 3^HIMP pff! WPtPPTPirpPT^PTMfr 
%t^W^P^PPP-PPPFT PTPTPP; 31J^I aill) 

tecwti 

4. f^t^fd % 3tlT drm< Pn-'lR'lRilfl Vl^lT % Snftp 

ffimT ; 

4.1 fti# W/%3ftP *RP>K 5RI qihf^T/T^iqiuftTT^^Tir 

3PTPt % ^ ^tTP~PPP ^ s^nri T^r ppjpf % PPP *f 

arftRtfffp fs+H-ft Pjjftpr Tift] ooEft ^ i 'ir<44 fV>4i 'niy/n i 

4.2 400 , ^iWt, UpTf, 1 umhi '-fJiaciPT 

4) Will fpi^ T KI ptff 141 ftf^, 41*^ 4^ it fpfpH M4)H % affst PIT 
fir-grcTT ifprr ^STTftrH I 

4.3 34^> a>H< PIP 3'ft 3T7TT: <j+l\ 33TO PPTPf % PIP 

ftFTTPT pipt t, afer arpppf pit yfawn Pt 3pff‘ t, 3F^r ppt 

3rPm cl*fl Piftr 1 

4.4 3% T^it aTjfftftP 13PP -ff TfRUftn 3fft 'JpK Rt>*4J '141 
?1 pi ^iftn pfr pptsrt stipip 1 ptr 2 pit arj piw pppt t ppr tp 

^ ar^waif ^ ip wr 11 

4.5 apf ppw^t % arsprp 3 aiti 4 ff 3 pf*ppp pftftpfppf 
% artfftr ^ arsf -fan: ftRT ppt pIpt prffa pit ppm % 

.arcErrsT 4 3Tf%T3Bf«i?r 3T^na4f ^ -Bpcd ^ 1 

4.6 

ftra^ -fa- % anp -sniff % ptp ppffp % anprp 6 4' afapfai 

ffalffpP faf-tcf^t tp^i 

4.7 appi) aiR'P % 34^414 7 % n^tu u i ’ff PPBPP pip 

pff-rft^ftprftri 

4.8 % artpip 8 ^st^pr fa tfarr ppt fan 
Plffal 

4.9 ^TOT'3 1 1H^r%3T’RR9 afa 10 % ai^PR PSIW4 

afk pffarp ffap ppt pWr Fifty, 1 

4.10 3 PPP 3 Prfa%aTipR 9 % 3 iT^^ 

cfTT Fff'iS WTT pi41 ^5lft 4, afa PTPT aPPil pft^ FTPP 344t'[ fpiPT 
wpt il, prra fptpT pit ifaip FFnff, pfa' irpjiftevRr afk ffarpp 
%fap~ff, faafaatffapK3^ftfa86/i97/$fat5KTwfap 

fprqipprf, afffar <rc»fappittfap%fap^pfipp%1 : pfa 

79 / 112 /ftpft PTfar is 1978 pit arffapaff pit pp pppt 

Riftpi 

4.11 '8tnsrq-%3 : fKnP-6 f¥%^7H % 

arjiiHpppt pit ppPtpwt ^i!p ^<1 Pt puptpitppt 1 

4.12 ~gpRtT% yRft ngg p 10 P' arpT-arpippit 

pft^ft oihmM PTP^t «ai 'i4i%"3^4)1 'isK u i affr hR^ci P 144 

PTTPTP PT f^PT PnppT I 

4.13 f ^HH^ t ^P^PI ' 3M | i;Plft RT ftiPI Pf^MI, W11W u IPnl 

W aiPftT PiT #81 PiltPT PIPPTI 


4.14 fpftFT pip afft pftwn % pfipim arM^pp fipp 
pfnpt afft wt yiftjp>i4t Pit, p+pftpnpr % fnp 2 p 4 ppnMt 
■anpffi 

4.15 ppi«ff ^ arpptpf pf prrr pthtpi wppr »tp^ftp pi 
pmHtp ppt p^PTPtftp?, PiVnivfl, 3 iihi 4P) PPT^arptnyref 
^ nt 1 iT^l^ ff TTf -\sff SFTST’3PPP %■ ^<414 'j u il Pit P(^^! 'HPiit it 
affr an<li "3 n T*4t T T pit PHP mP-*P Riy ■GnffPIPT"PT PTpTPJRPi' 
PPTPTPfflf I 


4.16 pft arsr PTPFpT % P^tOT pp PTPT PPT f ftl 

31^4 Pi44 -ff arfppi 3|q'^l4 iff 3*14)1 PPPl 01^1 PPIpf % 

WPtffn pt ^fHt ifk pc ptpp ppptn -ff arg^R Piff pipi PTftp i 

4.17 arpvtpt pit prip ftrs; -^prfpP} iftr Pt pfppt iimr 


t1%pf % 3TTPR ptpt PTftp I 

4.18 pPPPPTRTPRptffPTfe wfiFPIPiPITPf Pftfap 

•Piil a-i4i1 wj)Ri ypTpP arffwaff pff <^Rf Piimi %, PWHPlfPppff 

pit pit apjfftpp pppr pffm I 

4.19 WflRT wiRicnid % 3i^*ily4 *il46l "ff 

^fp yppyp lain aiqn fppfn ftipro PlfttPiTP (pfftpi) affr 
ftw aift M^ut f5^nwp (-rft pp aift) ppi -314m- -ff ppr 
pspyftlPftT-pppTPPnff ^ffPiri 


4.20 m pffppjrft argfftftp p?mff pit tpK p^tt 

fswff pi^tpt ■ff ppi pirapffp prwipi ptfft 3?k w prftfppff 
ai^ptftppti^f pffpapp^ffppr wff ; pjpr,M Pt prftipiiftpf 

pffff^tTTI 

4.21 Mftm pep PTTP 3ftr ffff471 %pff % phVRp to 
PTfppirft pry ftpfffp wr^ fp>pr'Pipni i ■off y^iel % ’?r , lt PFif 
f4pfp ^ ptt nffiff aiti pp "pfPftpp pi^ff f4r fppfft p>r ptwt 

fPiPI PIT TPr^ I 


ptp— ii PtpprT ttr arffftTrr (^Ppr p) pt 
1 . PftPPPT: 


^ an^PT % ppIpr % %p, pip pip Pp4 ^ 3FPPT 

arffftirpppt, Prnf^iP pft*npiqFTi J i.Ptfft :— 

(Pi) , '3tftff¥R' , ^fPPfp(4Plflr1<it ftp'P’PatfftMw) 
arM^, 1963 (1963 PP 22) arftrffpti 
(ip) ' 1 PPtsptf" TO Plfpprrft pro anpiftp yylpp % 
t^ip 3f^p afk arPiffp 11 
(n) 4< aRf^PFTTW” ^ tTRT 7 % ■aFTKft’T wrf^RT "=TT -»PF=Erm 
PTPT PPlftT^t Pm u l PT ’PfftOT PT pHt" % %p pH 
arftrppprarfpffpti 

(p) ll ari^pi 6 -' , ^^pT-!jqftp arMpt pff pif^ppf% 
■ariffpprpp pft%■ ftfftppf % 3T#iMtapp, 41 pt 
% ftrp prpt t j 

(■ w ) “pmura%pp'ff3pptp%pPnffptTp'’^rpitf 
’it atET3Piip aiftiffp^Pip ppit^ipp fp^rp pptpr 
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RRRT RITR i 3H'4Pl ^TR 

RfTR^fR RT fRRST R Tlf l 

(R) "RRmRR"^ RfaftRERfr RTR7 RftzRRKT (3) 
%R#TRTftWRRRRf^tfaR3Rr3RrHR5lfl 
-gt % R = flfa3l P^ R afc Rft Tflf % 
arg^rt i 

O) "ttor iarffepfTft’’Tf'g^ J tow, rtNH ft?# 
aftc rTr£ ■# TRlftfl faRflT Mrr RftRRRf 3 ^ 
r?i4 r*tt rt R?r$ *ft Rf^RR ■art frrfir (RRifazt 
■prifam gfR ft?m) RfaPm, 1963 Rft ret 7 % 
Rtfrr rptot rto rt^ rrt rPirer RMzti 

(RT) 

•qftiaFr riP "ft®#, Trmf trerr trt?*r rrrt rt 
E fWRpiTr^T Rm, <if^Ki tfiii ■hR 4 hRhti % ft>Rj ayl 
WTfrfaRR^rt (Rf^tRtw^^qTETftRTRTRr 
pREft 3ER 3TRTRT ■psra^f ZRK % RTERER, 
ERIRT^ 3^k ' i W%E t^P-Mf?HcT % ftiRJ Tp?ft RRTEtfER 
R^Tf, Rit RRlf*m Rlfrft) I 

(sr) u R^Rr^i%3T''^R^^fs*OT, Vr,^, RRifteRr 
rt 3T=*T TTsrffem aRRTRtERTRRRfR'?# f TfaR 1 1 
(ar) “TftTr" ^r arftf¥m R?t ret 3 % artftE tri-Ftr 
fTqhr Mot RftTT aiMn t, 

(z) "arsrzTqrc;” 3 rftr urrIe % wi ^ ar& Rft 
fsETfr rrt zerI znt aret^zTqi^-^'aiRr^g'aml 
zttrtr rt! gRRi re^ % zeret ztt& tthtt fRf*FT 
ERCTRift9ma#r^?rt^awT: spqznti wtf 
rt ser TEftREf uki ertrt ri rriTtt% Rt TETri infer, 
Rjgsrr, r^rr, shiIRki, grzf rt ret gaE zt 
TErmt i 

WiiWlOI; ZERW 3ra ZNT?I rFIR ftETRT3 WftET 
Tjst ztrtr grftz test zrtir, arsr argETET eI^et 
isrrci, Tjzt ffcnr wg fij; Rvpei faRR, zrsr Pr^s 
fasrR, 3 te#e eetrt, gsrg gR aftt arcr f^rgm, 
% -9E fq^rz, ’Ste zRz aftr zFsf -*n snsr zetet % 

ZEE TTrpTO T^ig Rt Rf^rf^FT I 

O) “trttf ^rt ^tst a#r^r t 'P# 

TZfT'qqT,'^ sfsr^qf)' yfJ^qi % 

■^RR aiRf^fim 3T% RT 3T^ 3TS! % RR 3 ^ Tt 

R%RT ^1 i^qvitf ftRT RRT11 

OS) "^TTO" ^ RtR R^RT RT 3RRRi%R R^TC T, R^ 
t ■WRFT % TR 'if W '5®tT J Rlf^»b RT 
•3RR W^t RI R>R?fa -rR#?I%I 
(^) 11 ^IRyyg* 1 Tt 3T5T ZRK RRTRtI TR 

■sBRTrr RT ZR% ■gw zftRR RRP ^ ^lf-1+KR) RRI*J 


R?I i,+n iRizff apR W u llfVl i i'f SIR R^ RRRT ^ TI 
WlRRf f%R t arfR^T 11 
(R) ,, W n ^R^^R{jtRT3TMR% 7 i^T3mZRriR 
RitRRRf^f^RT-qMTt I 

(R) t ‘VrRW’ t ^^^3Tf^tf^R^R!nR!R 
yifRqRq RI aTR STfVRRR RT fR># ^Rt IRftnRRrII 
SIR aigHlR;o Rhhi% 3?!T RRR HlfljRiiPl Rit yif^IR 
^a^aqgqni3mRRm%RR^RiftRTiti 
(R) ‘ t RRTRR M ^3TRIZRTIRRRiRfqRtni 3lf^ntW^ 
^RifthMdRq ( wtr) Rram, #fpr, ^insRiR, 
fWRTI y^flRlfl, i%R Rtftm RT ITRTR, RT ^%fRR 3TET 
Rt Wt Rlf RR T d SK I Rg ^ftR t ##RI 

11 

(^) “Rg?T" ^ ftRRp w; R)T MurR RI ^ 

firm RgRT'ftpTRTRTRt % I 
(*j) “R^RRR”^ R^qWTRT#RRRR rPrIR t 


( *T) V *^<^fl ¥ ^5F)pf qtnPpTTW 5RTHHTT ^ 

^ ^JR R^TJSff R^f RR£ RR^r % t^R( RRFft TR if 
RgHlftd f, tRPg RfiRpHn 11 
(R) “ •=?tReR 31TRR” ^ %R RIRH <frf^R t i%# 
RRrr^%^f^R% <4H-tfi'i arrai'l' i 
(R) ‘''RR^R^(R ,, ^ f^^R^RRnRRqR^RRf^RRTRR 

rMr^ i t 

(Rj) ‘‘^RT-?^W M ^JRRm%R%^%1 : ^%lI 
3CilS RfR^R ^ Rt pRR\ M Ril afnRRT Rit RtRRR 
afRzR RFit "R <H0l'i RR^i "STRl f%RTRIRT^ 1 

2. 3FjRT<-H RtT 3ITHTT : RRWRPPlf RR Rf RTT^RRi 

RlRRR T^TTT fT R^ R^ Tjfaf^RR R^ % f^RtlT % 3TTRR 3T5T 
RRH^ R^t RRm 3?R RRTRRR ilMl^g '4 rTR’T sfrt RftR^R % 
^T^RERTRf^RRWRRaTRRqTa^R'fRiRTRRTt a^kR^TI 
ftRRf R‘ arfRTfRlI TRTReRRR»ft RtgRRRmt RlPFR^ 

f^T R7RIR rN^RR R?t RRf 6 % R#T % ? ?ftR TRR>n W aR^T’R' 
fRq RR fRfR^Rff % Rg^ 11 

RRR RTfRRRCt R? gjf¥TRT rRrT % ^ RTR % % 3.4 4' 
RpfteRR Rq3F R^rejTRf R?t gfH RR^ 11 W RtRR R?t RRrft 

R r -ik ftR % f^, y? fRRR R RftTTRTRm^Rg^RTRT^RMl 

3. Piqfn ■% -3t§T a^Mic( I^IHRiRad vvtif % RtftR 

■ftRI: 

3.1 ■ftRft »t TPR/%rRr RIRHI ^HT RRR-RRR RT Rid 
RTPlf^RRi RRtRIRftR RTR°TZRTR'l R>T RT5T^ ^ Hl*H Pt)4l Riy,‘ll I 


3.2 ZR? W R1R% R«RIR 12 3 Rf^JR^RR RTlf, RRTRR 
R^T 'gf^RT R^RTRf R?T RTRR RRRT I 

3.3 W RTR % R*RTR 13 Rft7R?f5TO RRT RRK % 
'f^Tg M^zii 3?k fRRR RR RPPR RRRT RT%g I 





[Will—'^TO3(ii)] 


WOT OTT TOTOTT : 3TM1WT°T 
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3.4 wt mfkwrft ott w mmtotmmW mtM "w wt 

otW qT?ftMfafqWqf qft TTfift wt motWm sr^aisff-q?t -^cr ottmt t, 
qf wife wt Mot i 

3.5 W! Tnf^BTft' TTMTWMT OTlWf % STjMM % MTMT) 3 

frfq afti rmmp'ottomtotmMW Wotim mfkOTid (■Q^fter) afk 
fspTOTrw -34VT f^rft^rw f^T^ymOT^r ) MOTMMRrk'kiT'OT-Mw 

TjftrM^T it frtTPOTT Mt mM I 

3.6 M8MT otWotW SRpitM MOTMT Wt TJOT ^eft Ml OTWl 

■f^ror^f "^t "STT^rwr isf^t Tfrrarq?^ Mt otmt ^kw HifkOTrft 

arfitfer qjrief qft sMt i^eft ark mm 3 MftqWr qit 

mtjWm MTWwiftMf OTt arWTjfkM wWi 1 

mttm qft MFm m Mot a Mikteffn ark 3 Mt ott 
MM mm 3 mot tuMM Mot wk) ot\ ms tjMotm otW 
% %q; Mkf ott wot Mn mot t % m tt mmm motm W mmF 

3.7 otttm sfk 3fM %M?f ott Mot aik ototMt mot 
WqW "¥M k ots TgMpOT wkr % Wri ott mVtt ftr Ft Mqf ott 

WOT PHimi OTT OTT % I 

4 . ' jMlfOT ' ^ TOT : OTTR T 1 OTOT % SPfttM Ml MOT 

•stott wr mw ijt ott% mt 1w tjmmm srWnafi mW 1 ^ WMt % 

MMTPM OTTOTf q?T WklMPT OT^klOT MWTiw SHOT %, MRT MM 3 
■q^ fqkfiTMT OTTTOTq WOTOT otW wkrr I 

4.1 MOT TlfW MMTMMOTMf OT fl^Wd % OTTW MT 
OTOT M? WOT 0 \ OTI% MT ftl TJMMM MTMOTt qft Mot ^ OTT 
qtW t, wt^ srwMMFTMq '•ftMMm 

5 . MW*: 

5.1 ST 5 T MMTWT OTTR % SpjklqM % %? TT M*ff % 
T 5 F 5 4.18 3 lk 3.4 % STJHR StWmM % MOTT MMTOTTWMf £RT 

m . 2000/- qn mot ■’M % Mn Mn ototot i 

5.2 WOTd OT Wrot OT ^OTM 5 ITfW OTt M 

Mot sjw % 0.2 hMkt M ^ Mm ott mot Mn 

UTMTI 

Mott : ott mM Mot Mot % 

't^n s?R 

TMOTtOT% 1 M, ^ i ^ T lft l^f-gWOTT OTTMft*#mt ; M, 

qft; M MOT 50 M MT Mot t, Wf OTOT; ^ OT M 

qrM mot so Mr ^otm t TitMf Mtmotttt 1 

6 . M«iiTMtM motMOTM t otot 

Mtti 

7. 3tMt 

7.1 

(i) Mm 4.18 (mot- 1 ) aft: Mm 3.4 (mtm-ii) % 
ST^MM SgMtOT % STJMOT MOT HlfM[ OTT 
f^MOT M^f M OTT ^f , 

J- 


(il) ?M aitepM % Mm 4 % ST^MR MOT MTfawrft 
?RI M^J fqfWHI MOT*M MMOTT MMOTlft OTT^ ^ 'fOTR 
OTIrt MT, 

(iii) w mMimot % Mm 7 % m^mr mot mftrt 

OT s^mM m?[ qrftM M % Mtotm 

7.2 M# mtMM M otMott^ Mt ottMt M fMw 
qit -srrMr % 10 M % Mr MM mtotr ot snftrsft 

UTfMOTT^t OTt SpftOT OTT M%MT I 

7.3 ^MOTIOT%fM ^4MTOTOTOTt#OTMiOT 
■^'MTOTMOTTfMwMl 

7.4 OTM MTftTOTOT OTt TJOTt MOTOTT OTT OTM ^ OTM ^ 
At-mtotrI MTRM ?1'1 I 

7.5 STM MlfMOTOTT Mft *ft ^MOT qft M'JI'jftf M tt 

Miti 

7.6 srMr OTT fMl MMOTt RlfOT % 15 Mff % Mr MR 

Mtototmti 

3TKqpr-l 

3MJittOT isfrr TTMTOTM Mtl MIMPM Mf 
I UfTROTIMT MTM MOTT Tt OTM IMlMM TltMT 
3TN9MOT 1 r: 

i. ot aHt ^f w aref ott mmtot a?R ®rer motot ott 

WtmW MT Mrm lOTMT MOTT t :■— 

1.1 OTOTMOTM^ 3TTOT#^MTOT3^MT^MfMTMn 

M^ q MMM iM MOT OT MOTR OTT tM OTlM ^Mqft MT^tt ^i 

MFft qft MM qst ^gMn lit, mM qtt MM % M wft qft 

Mk flOT OTM MOT ^ M ^ qjt MM^OTt tjt OTT m% i 

1.2 Mk fM OT ^ft , feOTlOT, mM mItmM TM qR4t qt mM 
TTOT Mt OTT MOT^ OTT# MTM Mt ^ sfa MMRM % Mj, MST OT 
MifBRin OTT^ % OTHt OTM k OTM MMRM Mnt OTOT^ MOT Mt% OT^ft 

mtmmr mM mM otM 1 q wf wt M# kf qq Mkri^ 

M 1 ! I, 1 /, OT 1?M 5TOTR OTlt Mkft MlRi ? fqMk "3-% MTOT OTT^ M' 
MTMFftflt I 

1.3 ql^Nl OTt wiMiJt fM UOTK M)t ?'t r ll MlftTJ, MfMTOTT 

ot^ mtm fk^M m ^t atk qfq mtot^I q5t ift iff mm^t qHt mtot 
fkwMtq mmm ottmtm Mr otM, i 

1.4 TW^TMOTMwfOTOTTMT#kMTOTqftqTM% 

sfk Mmott MW motr ott Mr otM W tj$t W^t m?i 

^OT^T qW k TtOT tWt q iftMTt MM OTTMT, Ml WtM Mil MMMTT OotT OTT 
M% aftrqMT MT MTMOTTOTMiq MMtT 

1.5 mMt MT5 MOTTMTM Mt, sW qfq STT^MOT Mt, lit SM^ 
rMtSot MotW wt Mf i 

1.6 MqfOTMnfMTMT^MMOTmOTt TOTMMOTI 

1.7 OTTrTMWMMqMtWRf MTW % MTM MmWt M15TT k M 
MRt 'k MMOTTMt* OTt, ^TMt Mil MTOT q WlT^J^OTT OT<-I M)t ^fkOTT7 
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THE GAZETTE OF INDIA ; EXTRAORDINARY 


[Part II— Sec, 3(ii)] 


i tfi Rifff k 'stt wf k kurftm Riff #r RnflFrr i Rifff Rff 
nm miff ■jr vrf qHtkk Fpft Rff iffffRT iffk ■RrfkR 

RTRFk 

kR T tff jRfl kkRmRKff%krii;kf RkFR^RTk) Rikiftftni 
T£F RTT Rffkr ftni Rjff ^Tfeqi kklkf Rff kRFjgRR Rilff Rff 



kk ff^TsiTRRkRrckTffRk kkiik, trm rir, ftotfet *ftff mr 
fik Tnfin?, fto rot ktff Ruff frw rtt Rk Tiff iffn Rrf^ i 
w Tiffr k mm fan mf kk ksi Ark at tm^rt atattt m 
q?nff k k-FHi at jrt qrk klm Arfffl, ^T*if "apt Wf> 1 %tc; a 
krTrygRR Ark ffr ■Rn wuft iffk Trfffi i kk kkni %Rci 
ATT TRAPT fw RtT R f(TF iffT Affi^ ] Kim ata % tr OT? k 
■?nRTf^m f^ina; -sn% ■n#T ^rrf%nr i -fhgreEqf % ■q^rtvi 
•rot k atrt atr kk Riiflffi i 

3 . ftRTRkAftffkT RIWTf RkkfaAfR5tT3!'flAilk kk 

ate! % #ni rsf arm kr kk AAfar TffffAFi frk 

ATftn; I TATfk m afft m ^fopNn^ te ret 3 3tmw Tiff 
ilkft Afff Rrorrf kk kfffifff a?t EWRrtff kk kriapjAR Ark R>t 
otot ftvRff sea kRff AT Aff T^ f | 

4. ■^rar^T TT^mr ‘=f>r^ of5Y Rjf^TKrrrz, -r>^ Rrft "Rfl '» ! rr p ^r 

rATRT a#T?m kk at! ksr A><} % RiR 

•srrffffmt, atrj wsrAtmk cmrAHATTk'k 3E*nr4ta*if % 
i^rci ^trt TrqW Tsrf^rr aflr «rsn ^tnt^ ^r R?wr»TTir ^*Rt 
fftfTRATlff'^!kktOTkkkA£ETTkk%kAffrkTlff RT^ 
at w fErn; wff % ■Rtr at kri'jyRA fk*k at tarea ffl 
R^OTTR%kArfcktmffTkR&kT!ff RTffff I ArkAHtRffk 
-ark Ark wff Rff fftff aEa rft k arm w riot i 


5. fkRTjkf kk Rffk kk ARTlk k TJTftjIT TTBff % %tJ 
Rlffm TARERT ffTff I 


6. TRRJTE, arR^T kk TATAE AT TTRff FlffA kt R5T 

ratti % tM? ff' RTHTft m fWff Rmft Rff Rfft ifffft Riffij; 



Rf R% I RR % RRIR "ff IfFT W RST TOTR RJl "OT^ W^ff 
RlRTkaTTtkfRRRffRRn'Pt, ^RmFRRW'TRjl'OTR^TTRff, 
R5T TNKI Rff RTSRT k frfff R^RFI RI TT^T RlfflR Tjfff 


fffqtRr fffr ff rrtRrt r?C i 


3PRIR-U 

Mt«i oF 3{-j*iliS.H % fHO, 71 rf 
RKspr-l ■ffTf^rfREMFRIR 
fimfcrtei #TT RTkk I 

1. affsf Rk R ff R gRT 3T^T TRK % kTI TfkT Rk RRR 
i^SROl RtR Riff amTOT^RffkJFRkirk’TfmmRHRTRfT 
rt r% 13T?fH%cT ’’pi k «raWkr rftt iffn Rkk rt ftfffe krirffn 
mkftei Tffrr RTffni i 


2. R?l "ilfjklfl RRt Ril OTFr fRlT ^ mT R% sfk 
kRI’JJJtft Rff ^fkRn? Ttpff RTfetl I T7>kff' Rff ^sft Rt ^ 
REff % fH^ sifk^ff rttI ri%r i 

(i) RjtRTRTRRff 
% kni ttrt tt% m g[k ift ^ ^ 

f^f^R RiR ^fffKflRf %■ RTR (ff»(| 

Tlftxri 

(ii) 31<t | Ri RT k fffffffr % RFURf RRI RRRFT % klT 

^-^OT R?^ Rlf^ I Riff RRT-3OTC 

11 kRgw’fm, •#m% •’jjkr rt k frftffe t, w 
Ttn RTf^i ^ #wm % rtr m; kF^#Jmr 

■q^kr t Rk R^R RTTfff k kP^WSkTT '5I%RT qff 

■’jRR) rr k Ri^k (kkrrPF rt k -pikffe t) 
fRJRT RHI RlfSY I RRT RPTOf k 3?k '3OTR R^t R^lkfl 
•ffk k RRik % kro 'k^n^kviT % •rrtr uv4m 
RtRRFk ■RRff Rrk RTfffl I 

4. aff^akTR^RRkkkRk%f^m^^fffRriiTff i 

5. RT klRRl k 'Rf a ffk?t % R^jRR, 3T5T TW % RRIRT k> 
%R RRE RtfffRvtff 'STO Rjkf^ RTRfR iff, # RRt k RRT 



— RNlfaff RIMRTT kpmr 


— fkFif^n'mwffi' 

— FRRlkW ^IRJRTR) ROTET Rt RRRfRT <J«II R)T 

RfifflRRnff I 

(ii) kWR -Spro) % RIRk k, 3W k 

— RRfRT ^IRKRRi RRlfft rI R ’jff <JcMlC( 

% R1R kpg^kVFT R^T TOT?I RT fkRR k 
RRTOT I 

— ROT%R ^TRIRPF ftRnf^’T TRRRR Rt 
RT fk«TR lffff k kRf R% I 

6. ^TR TTT«T kk TR^ RrIRR 1 % RSIRTk fam % klV 
^TOWI 

7. Rff tot; -jikiRT Rmrk k % f^Ri 'Riri tRft rtr^rR) 
^r kk RTRlfff afk RRk fffklRW k Riff RH?ff RiWl RTRfft % 
rattr % f?n?. ot R^tkR Tiff irrt kR iffn RrfkR i 

8. RRT %HR5f RTI nmfklRi RR k IITlff % ifffRlff 
kffff RTftq RRT Rk kk RRT TOTI Rl RFTR ^RffffT % kni 
TJRT T2T% RkTfff ^RRTR^Rff-gfffRlTikFfl-^TftTII 

9. RRT TOTI R)t TRFRRRiT kfffFT % f^PI TR^RR OTRfR 

fftff RTffPI I 

10. ft fkrk Rff RkRrjRn; rMI RPnff kk RRr oth; 
RT I ff T ^ RR kk TRRff RTR Rff RlffT I Rlk k TRgRR 





[FPTII—^TJ^3(ii)] 


FRiTFT <MHi| : dW|HRU| 


UFkwnw fefe FTfeu i ■oft ufe t, ^ fe afeafeff fe fe?f Ffe 
Fife w-Mi'ivixni fe ttaiu, fe Wpft 'mfeR, h^ki^'iI % hwcI 4" 
FIT TTfeFTT felF 3TTffe>l4 fe *i{4n fe I 

11. TOTT felfiiTTT fe, ifeffe 4 fT <jrMm fet Ffe4 % Rim, 
•ilkll -AHWii fe4 ■qif^R 4k fejfeffe fei 4 dufe FFIFF TT^fT 
3Tr4 FFfefefefeferi 

12. FTP?) 4k <l‘ll‘^y c W tfCMiq % FSK U I % f?HR ’’JFF) feTT 

fe^Fififei 

3Tt2TPT-III 

Flk f f fe feTT felfet? fe <^~lfwl^~<ff ^ TT^ffcTrT frflKA^cM 

3FiSffFt 

ft4fi 4 ■qrten: 4k <jqRfef fe Fufe % feu, ^torf fr 
fefferf :— 

1. fe f4ft4 4^ ffutt; fekFTUT 4k fekFrffefeik 

4 1f4f ff 4 ffs® Fife fet uptf mrfe ft4 ftf 
•qfeife 4k ffe FC 4fe WlTtfe I Tplfe Firf FTTFFFvfe 
fff 4k *w4 fe Pfe'i ff 4 ^r*if fe fe2TTj*jURT Fife 

%■ f^na; '®tr-'*tk ttw isrwerr ■sftjftt ifferr i w 4 ftffttu 
ort -ferr^re 4k fftft ffeur w t Ffe m tjtttft, 
fttut, «j^TT ^rh: ■'R^mT f%^«r ifrTT i 

2. fe$ fe F?J Fife % 4m feF Ffe fenT, fesf fe fe4 

'JIIR'II I 

3 . 4-si 3MK44fefeFiT44 ufenffe fk?i few, <ihwji 
fekFUFRf fto 4k3rsfe 3 tfwt 4 Ffe'fefej; i 
fufrut 44 ww, fer ^uq^H«h iff ftt 4 fero % 
4kiFffeFU Fife FFiurfekm 4k uft 4 ftfemFi 
t feTpnFFFRTFife 4 ftt 4 •HmHl 4 afeF «irwf 
4k ferrr^jFF feu; fi 4 Fiffei i 4 ft acnm fe 4 Ffe 
% feu; <sfe ^ hiss w FFife fe sufwi #4 Fife u, 
f4tf4 Ofe f^Jfu x u uufl fefeFF414 
fe imfe Ffe fft ^mi 4k fernj^r f i wrf fe 
unfe 4k TkiFjgFu fh4 % ftft^tttut Fife 4 tsfiturt 
fekui 

4. w urffeRfe 4 arj^r 44 fe fuftf, srf isrrer futf! 

fe few fe ftwr, ft4 ft ftf f fl ITT ffe=T w? 
4 i, -qfkrc:, tow 44 4st ■tott^ 4r 

iqR4%3Tfefen4kfe4t4^isr4 T T4’' : 4f wqT i fe%u;i 

4<^y^A 3HI4 

j ii A 3rniu4fek4r^w4 

4 444rt^ 4 i 

5. 4^^ir4f34^fefeu;'5fe T Tfe^TW ? TT^TferiT«1Tfq 

3^4 ■J!<r1 HIH<4'4 ^rni^ ^fe^Tfeu 

feur 'Sim ^ifti<^f^feF^fe^^mTu; T Tu;wi3i^T 


■4^4 % feu; ^ci ^r sfen fef 44 4if 4k to4 
4st m 4si ■sfMi^ 4t fe4f ’5RjR ^i nff ^kn i 
Fife 3Tfefer -3fer ^ir ufer, kferfer T-rqu^R fe 
<s4l <*>4 4> *ii4ctI 4 fe*ii 'FT 4 I 

afeq ^t wr fer w4 4TT81T arm 4r4 
fefef i 

6 . ttci 4'«ffe' i Kt4, ilui^^ 1 fef'^ 1 c ^4kT^4 
urnfe "^t mikt 4k kenurFTT tor 4 ferr ^ififu. fe 
tow 4k 4 ^st ^rofe" m ■hrttt ufe^r tt'TO 
^"fe i 4kTT^fet m FfeTrfer4r‘^ik 4^rfe 

fel ’^TUT 4 ''ST’fet TOTR 4 WTF?RT Rlfeu; I 



Sfffe RT 4FT 4<M|(f[ FT 'i r j^h TTSTRSTTF 4 FWfeT <ftl4 
Fife fe SFjfef fef 4fe FlftU, I 


8. fe^ 4t fefe fefet 44f FT 4 ft FFlfe %■ Ffe 4 

cT’TTFT FFT 4 FFfe TFR*F FFlTOlF TTfJTT FTFTT felT I 
F=(R®T worn FT fer fe fefeFTF FkHf ^ift R TflF 
AFTfe sfe vwfe'iife fe qi<4 »;fe fefei Mw 
WFFfeFTfe FTOF Rllk°hl<) sKi Ml’Fnl f 4 4f fe fe I 

3T*FTF-IV 

fe?T frtk fe f^Pnn f u 1 4r ffeu; fefe 1 4 fefefe afeyfe 

1. 4ft ftfif% fetfefe%ffe fekT feu; fu; 4fe fe 
4fe 4ffer 4 wtt fefe? i 

2. (i) 4 ft bftht fe fefefer fe feu ;%fft F^nffe4* qfe 
{fer44 44 fekr feu; Fife Frffe fe ftff FfekT % ffe fefe 
fe i ■s'lfe ^ u in. krfefer 4k fkn feF-feF fe cHi FTffej; i 

(ii) FfefeT (i) fe FfefeTF fe STO, FFITF fe 

ffePiHfm fe feu; -ju; 4% ifekT 4 fttr ft Ffet t Fife 4 

3Fjfeffe Rife fe FFT F% ■siffe 4 Ffet felFT FTUFT, 3cMik*i Fife 
^RT#4 4feFu;fei 

3. 4ff 4k4 ftfnFa, feFHFFufenfefeu;arjmj’m 
4i ■sife 5<il fell fiIUr 4k oife 0,41 ORi 4 fe^iTT fe*1i FT31 
■qift y, ciife 4 *tii°i FUFkT fe feu; ’JR: TnftF F fe Ffe I Ffe 

3FFTF--2 fe ffe$ 8 fe ’FFWI^WK T][4 t Ffe 4 WfeFTFTffe?, I 
3TKFTF-V 

3tlT dri||<fe fclklHfui fe fferfefeF TFTFHraiT 3 t 48TII.( 
Ffe feferfe w FFTR 4 fe^FTfe FTffej; fefe 4 ft ^FFTFT fe 
fwt4ft?t 4k 4 frf fe feirr ffefe to fe fe^kr 4 fft ft 
life 4k ffekr ff 4 feFfefenr fferr fptt FTtfer;:— 

1. 45T4k4£T «cMikFiT 3ij4lR;a ^rfe4’ arfefe fhiff 
fe feu; F^TTF 2 fe ffei 1 4 FFtk fe ^fef 4 ufefe fe 
"SUFIT FFTFF fe4 fei TJTFT FFTfe ffeFT FFTT FTtfe^ Ife 
Ffe FU TTTUFTF WU feFT Flftu; feF4 fe fe 
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Forfait F\r«in 

ft Fit ttst# i 

2. Fit Fi Fif Rtiqi <3iHi ■MiftlJ, S^T Ffi <HiF>MF) it, 
it FWtFTT F>HT Ft FtFT -qifiy, afrt <l'n t ^tj c w FIT ^HT 
Fifi^ 

f 7 3T75T it 5 7 FF?t FIHT F" lit iF WHI ^i fi w 1 

3. 3TSf Fit 3RFTF % toj 3(i) 3 Wq FT^ TSFft Ft it 
iram FrfiT!; i araira 4 %fmj 2( ii) 3 FfarTftmr spjrm 

^ arof -SBT Tram 1%^TT to# %ft % REFT FlfitT I 

4. Tft Fit Fit iI-S4 ft ■’jjt TFE FF itH! Fif^ I F? FW 
3T% fl)47 Flit FW■%FT to# i)f) F^tf# ^IPI <^c7 afit 
f% aratoi, tt# •^mft t, ito 1 rami utoFT tr 

H°t>kFTt it# Flfik Cllto 3T% F>t Fnl4pj3Tl Fit <H<£4 |J I 
aftr P-KniFa Ft FFIFI mi Tto I THPi %■ tor#! itTji 7TFF 
h#F 1 TJI5t iti ■oiiRii^'frPTfr sfit Fit ai-iq^aifFit WP 
Fh 7 Flit 3|(il Fit T P? T ft ft it 7 FT# f*TC r ll a JcL FFlFl ■SIT 
7tol 


YffFT Ttof FT FtSFT Wl% 3T5f ft ftot met aft TTHITT 

aftr Tram wt Ft Fmft mrfiE 1 'aw e#, ^F>f, 

‘itSHi, Fimto %3T5t FITTraPFT FiOl it it TT# 34^1 


PFF' 


arsT itot Fit FtoFT, mt to# # 3mm: #t FtoFr 
amrm#F#it, ^TT WR^#fI'^n%Rftra^fm3T5f 
% m# Fi TTFitor #jff ft wit -ft p% i *rto toe; 


mrftni aftTFTFnrftTit# ft a#FitTTto{t%3TFftit" # 
ft-# 1 iEton # ft ftet mif wn Fife n i ## TtorarF 
it Tto 'srt# % Jnq^Fil -»tt f&frwff ^ aref ^ 
aran Tsnrr^^Tf^n a?R3raiPT“6 %ft*5 2(iii) ^t 
pmr ^ p^ff lipft mrf?fR i 

7. mt mppr rjt, # 5 % % wmr w w w it tptt 

Tram, -^ra^f arm m«iK Vr ftmft f^rappr 
artptfi^ ^ % f^ T^fm ar^ w pgfm 

mftmmrnTTTpmf^Rrt, fm tpt ^if?nj 1 fnp Tram 
% 4tTR (iimhm TRET ^ Tf^P-2T fePT Miftn I 

3E^) % Trar f^m RR Tram it % 

17lM.TraR 3lfl< l %)l'9 ^ PlMill <.^31 'JllHI '"lift 4.1 HT'tqi 
aRPlfETT*»M Tt TraifVff fetrR tt ^q ^it jj< r n "mlt mTT2 t! 
'ji: Trarftm f^n mr rnif^ ttt#ri araT 

dcEI^RFm ■34 ’hM apqq it I oh*1'i , I 

% ftm, eett ehr it "5% ararra 4 % [^""^-3 % 

aT^PTT T5 ^)T ^Hl Piliy, I 

8 . qfi % *h <.|"!1 c^n ^'f'fil TTTfim ■'lit Iqvql 'Jiini i 

it ai% % urif TraiPrsri wwt Fi 

F 5 k u i ^vT in -miI^h rt it •si'+t Ritfmr et ifeft 


■^fTTTFTT % araftRF TITWEf ra TT5TT ejtftt ^t 1%T3; I ?riiTT 

^irfeft^fiTRram: 
'*rara j r48 mf ■^rarftiaFr'Tif #E^iTfi^i 

9 . ti^ifiiRan TiRim ?iif ^itph mrarmr ■mfii?;:— 

(i) Tsrrm, sfir ^Trara^T 

ariw^riTT Eft Ernrft 1 

(ii) m^3rrara2%aiipfrfiw^^^%a7g^TiiTO 

[^>41 Wmn' FM Fit WJjRi PtHlIqin Tm %f ~3TT5f^T 
F)t :—3T5frajTT$3= ai-si 3T9H<^ *|41 B,t l T 1 !!! 7 ! FT 

Trarftrcr f^mi eufft tt«tt ite% tret m ttpOti, 

10. Tram % 3FTTRT aREFfr TTfnftET ' jfaim FT ’ ^Plftmfl 
'il'D lij arffi tefr; Ff ■g 7 i: Fiti TRjra Fiff itFT 1 uror 
TiTFT5| FT itTT TEFI^ FFWTTFrafrt tp; TTSUFFTi, 
Flit Tjjai it FT d'Elit 'it 4 toft i Rqi 4 Tl Fl arftrBB'Fif 
ilni Flti^ I TJTRTFTTSEftftFiTFr3ltoFT%'anTTPTT 7RF1F 
F5t Traitor *f>T'7 %> F1F TJTRT RitfiF FvT% % f?FU TT5RT 
FTflRI 

11 . Ep?TEFfiTF 7 imTT^%fFfiFW%FFtF%>'^ 
fft it m% ^tftf Fit FT 'toraf Ff ar^tftm tttwf ft 
ranrmtfii?;i , 

12. arjirfid raife F, irft fpfI fiftF % %t tsitj FFi*f % 
WiFi r 4 % frlF 3 4 yFH Fit t, afSTTRFK^TF tifig t 
^ftFF suram hfW mfi^it i 


3TKFTF6 

1 . TjTW^lif'sit FlM^S :—TTFim % F1F ®to mFtit % 


mnft tNf f? ' 


EH Frat i, TramwtFf mpt % arrFRFTTjsFiiHmFtt'WFFTt 
mtFiiR :— 

(i) FTTEftiwiT—3TST 3T4K Ft 25 FTF FT ftoft mt. FF 


3TFIF, 

(ii) mHFimto : 

— TpifpWTFT Fl^iWI itFF 5 : RF - 10 5 1 FmFT 1 

tF.Tft, Ff 

— F%7T FT 3TT^K FTTT i'|R||U|—TjTf TO 3 1 ftp FT 

i toftmtoF’ 


— |]V«|UJ ; ato 3TFIFF F 1 FTF FF 3TFIF 

FF = ^t Tton FF FTF, Ffi TFT FT FftlFT 

F*JfU ETmt % ^sftFTJ Fit TTT5TT T(F FT F^FT % 

2 . araTFET^S :—ato^FTif %TPft #Fff Fit, F^FITit 
ti % limfiiftan MMist Fit ef F^i i, Trarm 

ramrma%FtFEi%mTmFTmraFit 7 !^'FTfii3: ;— 

(i) 3 mt tf—^ fiRFT ara?r Fft th-scii ftR^a fft 

%T TJTSt FFI«f F' ufi to# FTF 10 toltFTF ft 
FfFFTFitl 



[wn—■^r^3(ii)] 


HK?f RiTU^pTR : STHTRHR 


(ii) MlHR3 ''M MR 3T5T 'OTT^f Rit FHWWRiR 

Rif HHtR (rHI RITT^RT I RT5T <J<3l Hm^ff 

Rit HTRT 3fft fsfi#RFT 1000 ft<rflilH Rf 
3lftw H^t Mt RT%H (%TH?f MwM RRITRt' RT 
OTlt) I 

— RRR'tM 3F5T "arfr HTRT a^RRTTR %■*£& RRT<4 
^f -stRt M tT ot r 3 25 Mrttfm ^ stM Riff 
^Ht Hlf?H 1 TTRlft (VMfa RMI<$ % HWWt 3 
hr m Mr ^t IV ch yVit ^ 
arlVf^rRsra faRTHHTti 

(iii) 

3 f 5T Rn i 'l 3RHTfiTR, afSTRRnMHftf faiWlilR 
if 100 pRrftyiH H SlftWRlff M' iifey, I 

(iv) triV ar«Rf^T^^1^^'^fl^ aRf^r^fr■R^f 

3T®rm-vn 

3ffT - 3OTTePf^FT'R4^RT 

1 . T#^f m H43t«flR w HlfaRnft % RT^frl #TT I TO 
UTfaRitft SRT H^MpR ^ ^ H’MfR "SRIR hPh%< 1 M ^ Hf 
Tjftfnfl rh^t % V; srww RH$t % Mr wm; % 

^ FT Rft S^ecfT^ R?f ^ #KT#' 

— 3T5f % H^^TR 7XHT ^T5T RRW! % T RPR1RRT Rff^HtlS Hit 

Mn 

— arm JMI^f % ^t RTSt" HR fMtsiR I 

— it Mr ht #5t jmi<? hti fMfaR i 

- Rftm Rff WHSTTT, TjfRHT3ft afa HHTHHt' HHT Hi4v|lf<Ht 
t^aiWWRI 

— yRtHTTHTT mis % %q; RrMfl R?l^ H*JHT HR 

HHR % M #TT 3T& R 3T5T HRTIR fHHRf Hit 
^ 3T-J?R $ I i^+ft HTH % hRuiihI Hit 

^jf Vit "Rim Hlf^H aftr nit 3TST "jhtth IrIihIii nit 
MH^HvRTHTfTr<3;i 

2. HURT MlHirft H?t MhTHI, 3THT HTHTCr^ fRfiHffliaff 

R?f, 'wi rf 3T5T otr^ R?t rr^ % 

f^aiTRRRRTRTflTT'^RTTt, yRt'I^IIW Rft RK«4<m >H4r4 
RfTRf 1 

3Twmr-vrn 
S^JT dWK'Rii' 

1, 3TET RNRff fRTfRJnRf ^IWJHRi 3 


RTRfR RRRT 'Rlf^ : — 

— ^ RFf fV^f riRs^ Rff 3TUT ^CRitfl % " ! #tf^RPpiif RR 
TRf RRff Rt 1 

— "^f 3i'>Sl ^ RRiRtRil 3i-<nn,ci RR^ Rit’l 3^1'ffl^ 

Rlflf^ Rif RIRR ^«tlW Rit Rlf% R^RTft iff I 

— 3TST"TTRT^ Rit RRfRf ^ ^'?R8J 0 f RTRf 3?tTRR^[I!T 

2. f^RT R^T ^f 3TTRIR 115f Rir^ R^ t^RR Rif% RRiRsf ^ 
Tf^Tf TS’RT I RVR 3RRTRf Rft RRFt RT# RtRlft RfT RUHR 
'JIhIr RT Rtff RRRI ’RfflrR I 

3 . 3T5T r^ir % ftrq, rrRt Vj; rr armiRf Rit rrRt rr^ 

RTR Rif.^ 'Rlft'^ I "JR: RRW RfTRH Rl^ ^ 45tt iffRT 

■RfftRj ’VlP^RR R^Ri ^OK-’f #1T 'RffifO, I 

4. SRRTRf Ril RRR«R RRRf RR ^ Ri(4 RR^ RHt RrtJ 

RTIRT 'Rffini RRT SRTfRRRRi' ^ '$rr?( RRtR ^IRT ’RlftR; | 

5. ^tfol^ipRTRrc, 3RRI^R^^RRRT^^f ai^W-ll 

1^51 1 ^^ ■‘tsrpRrw t^T wrt "^rftrq; i 

6. RT5T RTRRf % #nf; anRiif RIT RRtR, Rf^ 3TWim tft, 
3HH Tam RTRlft % Vn RTT_ ^RRTT t, ^ w 

7. R^t R 1 ^ 1 ^fj 3reT RMK % Mftq$4 % RRtR V? 
■RT^ RT^t, 3RRTRf Rit *HH®R TTRRt RlRRt‘ RR RTCTR RRRT 
RlftR I Mr RR ^ VrfefiaRf : — 

— STTHTRt" -s^t ^ftlrtt RRR 3^ R?tf aRR RTR 'off RT5T ‘STRTC 

%MRf^'3TTTJ7R,^fM%R^^ftM^Rit Rt^ 
■*t HRRnjt, TW aftl O' ll'^RR Rt, RTR RftftRRilff ^ 
RRTRf Rit 3TSI 'STRK^ ^ft RTRTfRMRlRfl RR^Rff 
MIIR 'jflRH R^k, T3TRT ^Rl 'tiV'RTaRSTRTRTC^TR^JlRFT 
Tf HklRd RTFtf 3T«TRT'5R^' '^PTRI Tpjf R^ RRTR 
Ml 

— aTTRTRf Rit RRTR^^H RRiRRit Rt 7 ft'Rlf^^ fti ^RST^RRR 

^TTRT^ ^ ^ ^ R^fRT ^ Rf% l R7 ^ 

fetiRI RRT % Rt "3% 5*111, TSltRTRT, Rtli, TTTRi RRRT R 
TfRT^J^RR RiTRT 3|mH ctii Rlftlj, I 

— yT: RRtR ^ Rfff RTTRRRRi ^t, MRT 3PlW % TpR 
RIR^t ?■% RtRT, HIR1 RiHTI, ■^RPJ^RRRvCRI 3?kTSTTHHT 
’iif^ y, I 

— ^l=tit R<l^ -ifVfl d'll^ RTHt llf^y, 3?tT 

RftRFT % T*fRR R«TT '3R4t'l M RRi RtRT RTR 

lltcw, I 

— 1^ aici *r1i^ % rR^ci fcty, «aii xiifcy, I 
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mOTR-LY 

TOtpr 

1 . -3TCT WTTTf TO ap-WR 2 % TOg 1 k fqfTO TO A 
TCHI “-^11Hj y, I 

2. TOTqwTOTO, fTOTO TOlTOfTOl TOTO vfTRH aTOTO 

t, TO TOT -JIWI TC W3T TOTO, I TOr % "dlHRT-T TO 
TTTrm TOTOf^fTOlTWin 

Tfrwf?TTrT?i aTOfwr diH'M rt r^ TO i wTOi TO TO TO k 

TOr WIRT TOfq; 1% qq% TO TO RTg apTOT k 3TT W TO | 

3. TOR k 7IITHH fTOfTOafl RTT k TOTO q TO— 
— akTO qm^arr qqp^— is TOT kfTOi’H 

— WPI 1£3p 3C-||<—12 fell) kfTO'H'H 

3-5"! acHIR— + 4 TOT kkRE-m 
fqTOqwrc; (^ fsrrr j + isTOTkfTOrq i 

3TKTR-X 

TOTOr 

1. aTOqpTO'TOqkqRkrTO WqTOanTOrqiTTOrT 
aqih; q=rWTT ^Tfl TfHV ^Tf%T? Ipr I^PTrY 3T2rf&rRT TnEnTPT Tf^TF^r 
TO TOk sraftr k iqqq pw k ^rt it i 

2 . TOt 3<niTO opt TOT TOr k" kTO fSfm wm wlgR fq> 
qfiwq % TOq fmft TOTOTOrk, wqq%TOo) TOp qyf, 
TOrt k ^fwr i 

3. STSZTEn ^'1^3^f¥^mqETTqfT^%7^aEt 
TT=fTTlt%HI 

3TWTRT-XI 

3 T¥T cm fral'^iih-i 

I. tits % TOt wTOf % TOqr rTOt rt fTOfkfTO 
fqqwr wit ?)w tftt Tort TOTOr : — 

(i) wTO: 

^Tfr'HFr'% TOTOTOT%qTTOTOfqqraiWaTO 
qiT wrt arekf if fTOr qjnr, srTO; ;— 

TO/TOT/kTO /TO ij.^r/fTrTq't/qqT/aTTf auT 

iK,'i/'3q^/ r yfi/u 1 yH/qt/*!^!, fTOrTO r^ki Rqf? qii 
apjTOi TOTO TOTOt TO 1 
qtk TqFiv TTOrfTOaq TO k k TrqTO 3rrorw; 
fTO TO: 

kTTOTOTO#kTOTOTOTOTO^ _ ^RTO 

(ii) T : 

Tqff to rt kfR?ft TOt RR rtf ptrt arTO k: 

r^r k rTO wr sr/pTOr tope TOrt TOTOr : 


Rtk % to qq ITOfTOaq TO if it pip % apsim 

fTOTO : 

kT^ -TOTTOkMkTOfsTOlkT -k^TO, 

(iii) w rtrrtr fro rt aTO tok TO ttot f pen rf 
TO k fkTO TOtr toft toot ^TOfTOr fTOrr to 
1 1 TOrt fjRRR Tfqz afR stoftI FT are} Itotot 
qq qicil m^iRi qq ?Ptt TOfrnr 1 

2 . qfroq wnrof ^ to % ftPHfcrfm qHat 1 
TtqqiTf?T7 :— 

(i) TOi^q^q^^TO^q^Tf^^TOFT^^rTfrqj 

(ii) eNtTOTOE 

(iii) qroq wpt orh:q?qfqr%qqqqq tot qqqi 

(iv) q?" totort afrc ilfTOiTT qq fro wtot H qi 
ttot ^ qq TOT R #IT tot1%tt i 

3TSqnr-XF] 

[^TTHTT (qtgefff TOT aTRficFT) 1^ Trqr 

fTqfT. ’VTrTPJ] 

1. TTOTf, TOTTO afrl TjfqHT TT aiRffTRi 

1. W£-qft3T^TTTT 

1.1 Tffe aqqfTi^TO qq, ^ sftr tjTTTOft qig it Tjo^ 
^SRT #TT TOf^TT I 

1.2 qfim q^ro, r$ a^r tot Trft tto 3 

T^ro-gqq ?)qrq#T? aik^# 'TOTOq, kr TO % rtTO qq -gn 
qTOt t RT qTO, 'fiTOT qqT apq qflt TOTO' % TOt TO?ft t, k 
■gqq #i7 TOTO; 1 

1.3 tot TOTk k f¥TO tTOt ■qrlTO; TO arTO tout 

qq% to to i\ fkTO top ktk TOTO % to TO rt rTO TO 

T3TT57T q Tt 1 

1.4 qiar <j)-51 qi<q>e, qros', TO qTO, TO^ 1 TOkf, ^rtTO 
k ^qq to wro TO TOf arroTO TO ret % wTO to too 
qiTO f rt TO ; t>oTO qen apq qTO TOTO % TOr toTO t, k 
E,qq TOt TOTO, i kTO tort TO totott TO, TO TOtot k qq'Tro 
TO f, r»tot TO TOiTq-q |j i TOkTOkfroRTwroTOrkfroTO 
torto % fTOi tTOt TO r TO i 

1.5 rtTO TO TOTOtott TO T0t, fR r TO q 
aror TOsf arTO kr qTOr TO TOTO TOT TOT 1 qrTO, fTOfTOTf q 
kfTO qro, TO to qqrk rot rrt TO, TO TOtht q qqiqz tr 
qqrr TOTO TOTO TOk q TOTO TO TO TOi qq qpTOT qrr 
fqTO, TO qq qTOf TO TgrTO t TO igra wqTR qrr qTOqqqr TOw 
t, qwtfTOkTOqTTOTOTOTOqiTOTOITOw'fiqRTOiTpTOT 
TO f qw f, TO TO qTO TOT TOo iTOr TOk TOTOi 1 

1.6 qrotTOTOsp^fTOmlTOTOTfTqTqTqTOqRiTO 
k, qq fqTO ^j'-qq? tto TOt TOTO i 




W qq WR : STRTW^T 
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r w it—^w?3(,u)] 


Tftfqq qiff % "371 7«nq "47 fP-TlTT %% ^TpT fqfaT faqfa afar qi 


1.7 '-did aftr Hli'H't, % fau ^qi<^ HI'll f'l'tiC'ft 3717 Hd-HIdi) 
%T t-’-W'W elil MT%T7,1 -Hkfl sffr HciqsH did aT-pltfaT 'Jiici) 3717 
[wjf % TTiq 3 fa (I 16 H 71 r^PTFTt ill'll -=| I ft H, I qqqq qdld % Tf^-T 

tttwt affr faqfa t^i if qq qiqt qq f-i=f>i^R7 aftr aqq q^q rfl 
■qTnm %T yfstt^i qrr ti'qK'iH rHi qifini i qq?f %t qfaf qq qiq 

f'l^l'M 'Jllrll % mq '577 ystiK 7^5177371 % fal Hill % OMI'H %! q 

#1 5 1 q% qr 'yf wlftm m ifaq qqm; ttq; ifffa ff% qiqf 7 } 
|'i c t)i , H %t q#piT Knid %r apq fqqqq -iiRih) 7f q% fafa wqf 
qnfcq.i 

1.3 qpft %t sTFjftt (q*f afk hsi %qf) tut? q far 

m Tf qqfa qqrq % -qisr faff qqi faq qT ^ 77 % ffari qrn fa 
qpfr fa aqfaf fa rjffarq fa wfaff fa afai qfaqqqi far <h ■hi 01-1 
wn qfa n\ffa qqi qfara -far fa w mi ’^nf%TT 1 

1.9 qfa, fafa, fat, ^W7, TTW TUBH^ Tlfa WT 
% vrnf -5 rt ffafa fafa qmff fa fan fa qqqq T^rfer 3 % rifan 
mri fa Tjqq qqr 77% 1 qfa far fate mr-fafa fafa ^TTftnT. 1 

1.10 qrf^sfr^cra■^Faer■fsrTT^rf^r^fl’ aterqraterqwi 
qir7751775(1^qi qfafaqq'Jlfafafa, '37T5RTfafal far 1131.1319 
571 qm; fan TfTTTTqr fa m -afti: Tjqrfs ^“r 37Tqfwrqr 
qq aik ■qrq 7f ^1, % qrarqq aitr ttwr ^mf qit 

qrt; 1 ttt«t ^ afnt qn^ww qftfTqfq ^ qt qqiq; i 

1.11 qtfe qi qTrqi ■ftriqt hft, ■f^rqr^ arsT qr atsr 

- j(N it; ort TisPTOTq 'qr qrsnqT fqjqr qq 751 ’^’, ^ aiH 

(%7T^ ^ Tjiqrqi gfh: uNPd^i t q^ q? 

5 ^' iw qfrfoq qiff f) ^ ^7 qisr% q^ qiqqpft qirft 
qiqql 1 

1.1 2 (i) wqqfqrTiw^'q^m, tl^qqq, qqiqq 
q^l^qqqaqqiRfqT^T'^t, #^tfwqfwraiftq#^ 
fwsnifrqfr 7 jfqqr'jn°hqqrqqqfwqrft wqqqrqff sikqi^f ti 
Tjsiqn^t fsrq^’ %d?ft arqi qi stst ■3'yqiq qq wot, qqrqq qr 
qqqiqr ijfnTT 1 1 ^fqq qrssf 3ftr qrnqq qqqf q y-w qq ^ qT^ 
qqR #q qifpj; 1 ^ qqFsq fqqfni q -^qwi Trqqt qrqt 
iqTqqqqqqail qfl ■’jRf qq% qiqrr qtqr qiFt-y 1 

(. ii) fq'dftqfw ar^rfwi mw ^fqqiart % fqqkq % 
fHrr aqqR f ; — 

qqi # fwr % ■sqfqq srtfffra qqiqq qrq 

01 ?} is, qtqf 7#qfeRT i 

16 t* 35 , qlqf '-Hp-Hfdq 2 

36 ^ 55, qrqt qfa#qr * 3 

56 7t 80 #rf ■qMqqr * 4 

80 71 arTqqi qiqtqr arfqiqqq 30 ^Pwqr % ftqq * 1 

* qqrqq qiq °trq«nq qr ^pi kih ■H»iiti f qr^ qq qral qrt 
ih<2mi % 1 /3 qqT qq? qf 51 -yqqn % 1 

1.13 ^ffqiqqqtqqqqqjqq' (iw^, q^f q-g^i 
qrqlTTq, amqqfaqqrfqrqt 3^R7n^qtqtqqqfrqtqqqq 
%-^Tjqqmwqq wr^qqfi, TTMdq^qTTgqqf^fqiqf 


37ST WTiqf qn TiqWTq qqq qn% q7^q7 qqfqq qit Trqq^ T^fqfqqq 
ql 71% I TTTim q qrq qtq qrt qr^FPl fqqqtrr qqq 
qi% «qf%r ^ fm '=qf%i qm qqiPqct qrnt #7 Iqqqq % fw 
'jikil qt qiq ■qrq ^ qj^t qtqt qifqq 1 

1.14 T -dt3 % 77-qt ijfqqTqw T-mt' qi qqqqqff q wqnii 
%t qqq^ #1 twtmt % Iw; qqjqer ^fqqraif %t ^rpeq i%rq 1 

1.15 qvqq sftq 7^% ^ qq T 7 qq afrc ^cjdr 

qilTf % fdq 'Ji si^k %t eq'H'f-Kfi filqt q|Ff u | 'if Tjoj ^ T j*iqT 
qqq qtit f , %t 3psi qtm qpq Wi qr 7377 ^ qr% qqf %qf qr % w 
qqrf 3i^i miq ^ qrf%q qqtqf %t qqqq %t 

qqit t qi %OTq T%n i 37 k q Tiqui % fan?, a ryftf g q q ifr r qf 
■gfqqi'3if 7i%q qqi W1 ^qr %q% Wf aiqqTlw 7i%q -SB 

1 far?# qq iiaiiain qqi qr%: ^ aqq ^ %r 
i qq7- K n TiRTq qif^rqqfr 15171 mqtftq ^ Twfl t qqqf 571 ■sqniTKrT 
i\ ?f?%t %t 5W aqYq qqqfl wstrii 47 ^ % fdq; ^ qiqqiq %t 
qq^ %t i5q^c«n qrr q^ 11 

2. TnTqiT 'iflTqqTKTTTT ; qlqfiqHTfr^'5 dl^4.413'^ 

( xftlFfr^rt ) U4I-1 >7TH1 itiwi 

2.1 fti^at5T3%i3i®'3iqiq%7%qqq^q^q'qq^ 

qff mw, 'writ aftrf%iW qqr ar^arri fmqqiR"^nfl :~ 

(i) Tsit W w; qq qt^nq, \iwi sflq Trarraq % 

urn sik Ttiitqmqi qqq ^ qrrl ^ wrw 
1 

(ii) % Trqq^ 3^7%t y,rHrvqn qq% % f%q 
Tiql vrrrfr 371711 %%q^q%FiquiTO'^iqp,i4 
%% 77 % affair qTg, % qi 3r=q ^ arqqifqq 771 * 7 % 
% - 2 % #t fa Tqrqffafr f%qi qi %ffan 7nq% % 
wif<r %t qqifqq q% 1 

2.2 TKqq qifaqqft Tun w qifq^n qq, 3 % ^q ; bi^t 
fqq; qqrqq aflr qq% 7«iTfqq qr% %1 wisqi T*TTfqq qqTqir 
arw % ffaj, 3f%fq frfq % qif cTPi \a^w\\ % qiq%f %r 
3Tjqieiq qfaiT 1 

2.3 qq,qi^qqm%qifaqq,qq 7 qqqTwitq (farfa' 
qiqiqTqqr%r^ winffaffait) fa f%% 37^%%r qqiz % qffrq 
% qfa q% t qr% ^ qqi % so Tfhffaq qir % arfqq- Tifan 
qfat ^=q qfaffafafiq^fes qiiJiVim qff #fr 1 %qf 
<5<ifei litnqq 3%'3i<aiti Tiqiqq 3H4q< j . aftrqqflqftqqrifTtqq^qq 
*7#% % qqfa if '311 u f%77t qiq qr iqpj %% I ‘ t j 1 f 7?q % (V). qq 
Tifa TfmfTq faqif 3 qfaq %M t % qiq %q tti qf%tq % *jqq 
#f 1 

3. TTTTTFq yTthqi 

3.1 faqpqq, farfiif TiTirqq, qqiiqi -sfk -3TEi %ffaf srwff 
qqi^qrqrcf qqqw-qi aqqfffaqf, >j%tiq 1 q%q qq^ 5 qi % 
TTlftsqff %t "TTmT ■^77% ^Ti f%BTT ^TIXTHT I urfiqfsRTT, faqqtqqqt 

37 I 7 ifiTiqq 571 qiq % 37 ^ 7717 %% qifFo^q*Ti 'Bf 774iq qifqqint 
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SET SEJltfer ^t W PqTFTPt' 3 PUPP % 3^ dlHHM^T 

epfr ift ftift arcr-gpriq % ftpm pit ifti i 

3.2 3T3*Tlf^n ETTPf 4<HlftfT f$Twil aifil oiUaist ac-iim 
qqTi'i^PPfiiqq %^kH wnfl aftr cimkik ftitarq cMi i 
otil^ ft 14 tcT ftSTPi3)SI -scyiqPit ■S'l ftPiq*iT%3T;j<HR 4+riftTT 
q^tprqt hm h TI*i isnfl Piit -s^ PR^cn'i Pti«ii pri^ti 1 

3.3 pftT^3faaq^3T&PT3T^pmqit <, 3TT^ ” 
TjtPPT arftPT arraFTTPT '’Ill'll 'H‘ e TT Rn<ri4 P^lPT w 4' ^ 
ft<jiR|qiKP> PT* J i(flH PiRPS Ifil Ilf, 'JTT 'wMI PT 'U?ll 
TTPraTPiq artl’t'NI 8 >tlMiq : "tqTqTt$ 3 PP acHi<; ft 3 T 8 jFT H [ftqilfl 
TJRT aT^qtftfl H?t, TR PRT PTT MPftlP ’'JP PitPr I 

ftTTrftt MM pit TTtST ''JtTtpTT 3rtl TTT-ftr 3TT?T Pit •sotic. ft i)ftl 

nftm ptpi ft Pi<sl< ftpr ^mpiT ftt putt pit i^pt fftq pt ftp 
ft qftr 1% iftft Tp; ft ftffa POT PTftPiTft ftt 3Fjftft ft 
aTTft^qi prra q?qre; ftt n arcrrer ftqtf ftitT, arrarq 3 psr mw 
t ftrcft fayftq ip q. pft pan pit t pfft ftft srarm pmtp pit 
aTjjftfftd pits ft ftpiq % q$ft fftjm pt praqftq pe fftpr t 
qi73q^ftiftTqqTqT?ift^pqftftft ftqqratftTjqpTftTTjqTj; 
f aftc q ft rrftqq ft fft qq •■qftt qqr$ qf f 1 yqftr aqfrrf^Bpr aTgftfftp 
qftzft aftfttfftFpftpftifftqqTq^Tpra%ftTq;ftftq^ - 3 ^ 



ftp % siftp ftpn: iftpr apt i 1 


3.4 m yiftroft, ftpftpr % ftp?; nft'iviipi qfftnp pit 
ftft ft ■$ pt ftrft am pppt % ftft 1ft ftp qrjft ftt ftqp 
pept, a<^ftn Tpn^^aTO'3yqi^^^^^3T3 t rfff^PT% T iT, 
qTqqqftq^ftft^qftTitfft'sq mpt % Iftft ■5TO*n ph amppf 
^ TfT 11 wrft ^ q^MR ^ qftfM^ % 3T#T fpTT ^ PIP 
^■STqi^qltqiHpft, ■JT: ftWKR'JP: ftTqpTPEftpit, aHJWIpftPT 
ftft 3PM wR % arftq ft ft w prfftpftt ?q mpt pft sr^qippr 
pep! V fcTR 'Pprfftp ?fk 1 

3.5 ^■g<l?(ai , l, pSfPfNnPr PT PJT3TT MPIPI’I 3T5T dl-S'l % 

q-yeTRiMMT pfhi ^ pttit pFtt ■fawpr ^rqp; ptt 'ftpTm Tt% ^ ^pft 
m pt% 3T5T ^qpt % f^pf afsr pit 1%^ ^ 1^ 

Pt4jXT <ftd fPPTT PJPTT % r %PPPIT StFIpTPRT: 72 % 'fPTTTPTT 

Tqfpp | 

3.6 Mrftp'Pti^'qT Rthi ^PFf^T'o;'p;3r5T^PK' t iT 
f^pft aiWi mt ^ armPTpfi^ 3T^Tqpqr^%pMr^ sttptw 
t, PTMTPT RRTTT t m 3TP% MtTTTT 3fR 1PP palPT I 

3.7 P^qPKMrwqTft^3TTqf^PTRTftMfp^PTPPTT^ 

t TTPnffeKT, Pit PITTpfr PT PT^T, PPft PT PPPT TT PT^f 

TTSiT WRPT^ITJT f^TPPTt 3T5TPT 3I5T PPPPP PiT PRWP V T5R 0 T PT 
PTMTPTTFftftt I 

3.8 STjqtf^d YMP ^f %PPT ^jftPT^ PRft, PftePTPft PTPP 
PR^Pi^PTP^ PTyitpniP TPT^^PTPT^^fipr, pit 3 pstr 
3TO pptpvT pc ^rftpR pmtp puff 'writ afk fpp^ wr prftrprRt 
SKTar^PlIppIVTTPPTTf, PTTPPtniitl^PT 1^ ^PwPTTPPm 
prapT yifaqiiCt % iptptp pp %pt wtpTT 1 


3.9 °tit^ ait'JIK 3^< ^4y^< pft 3i^( ffPrft PT 31-51 <5CHI9% 
PTPTTPP % <^kM, PPjf^PT pt ^t, "SPTpT p Pip^ ^T f^pp P[PPT T^t 
7PT ftPf PTTPT 'PTf^P 3?R PPPTT ^TP PPT PPEt P^f ^FTPT ^ ^1P 
PPT PTTPT P PP^J PIT p iff I 

3.10 3TOT PPTTP % PTPTTPP % T?tOP fTPfPT PPT Plt^ »ft 
qpT*f PTPP POT % WP P pf%TT ptPT PT 3TPPP I 

3.11 Ptq 3TPT PfqTpf ■& MTT PTTP PP 3TPT PPTipf pft 

^fPTP PT PTMPt PP5® Cfe'MI^P % PPT PIP I PPT MT?t TTPP 
yo4<t) M=tn<qft P<fl1 qpft Plft ^ ftl Ptilfl ^Rim PT 

3TTWP prt PPP, ^Pt T^ 3TST PPPP % pfHt pp4t ^f 3ppt % PT 
3TTTJ7ft, «iT1PT M r ^ u l PT^TT^, %qT?TPT3; 3TTPTP ^t PT PPtP %Tj; 
qp 3PWP ql prqrpT 3 ^r '3r«^t ftpftr ^i pfr 3 % ■‘ftpftppgqp 
PPp PT^ 3TTWP ^t TPTP PPPP pt % RlM. PPPtP RblJ, PT 
TTOTt ^ 1 PP^PT 3PUTP, t^TPPiT PPtP ftp I 3EPT ptt PPW % ^^TT 
pt, w PTftrpTRtpfr ar^itpp ar^ftm 1 1 

3.12 pR'WfP PPTTP PTT WCT TTPl ftqffft PRP % %P 
3TST 3Ml?)' PiT ftttOT ftiPT PPETTI 

3.13 3T5T PPTTP PiT PPTPP ^fftftft ^f PP TC^PP 'PTf 

% ftrc[ ftipr 'ampn ftrpp^ tpp 3tVt: pftp % p®^, l^wfl % pp 
afirqTfftq^TlTPTJTPtl 

3.14 ^cn% qr^ pptpt, qra^R qrppr, '©ppt, ftppr ; qqftpt 

prarsi ’pRf % fwr PPTPP PPTiPPf % 3TTTP 4' aftpR 3^ 
P4TPR PTT atk I TTft PPTPP PPTPTP) % '^<H PKEFI 

artn afl'Jin ptPi attiRq^SMEP ^ «sl purt I 

3.T5 31PT PPTTP Pit PPPtPPT % Rn^ ’tp'i fP 

3T<PTP % ^P 26 % 3TgiR ftiPT PlR'll ftTPlP ftfT 

ftpT ^P^TTTP ft>H TP Pt ttPR ^41 P^jt Pit 3^tqTP % ^TT 27 
% aTJHTT p4 ftiPT PTTTTTI 



pt ftr ^P pmfp ppttpp plqi’Ti, pit pqftpft % Rp u, 
3FT5T PPTT? PiT P*J% ^Pvt PPPit ^PftpIT Pit PPftpft 
% RrlR WP PRTPt PTTTEft I ^pt*t(pl Pit PPftqfP Pit 
pip % ftp? p'pr 'P’ptp xn%n% arjpRifFft 
aftr p[t;^M n ? 4i 44tAHi 4if^ftq pTPTPn?ntPtT^t 

■JP: PPTftTT, ftiPT 'JiiR'ii attl TtPtftrTT Pit 

ftppTPPT % ftr^i ftp^fqq ftiPT ‘qpcrpi pt ftsfpr 
PR fpPT P 1 T 7 TTI 

(ii) ftpi ^fPfTT^P PT ■^Pft?n PTfttftP 3TET P?qrp Pit 
3T^ptftp 4' IP: PT PTP 

TrPTfpP ftiPT W PPiPT %, ftpT 4 S^T.i’STiT PT ^pftlPT 
PTftfep 'arPT? PT^r 3TTPFTt PT 3TSPTP XIII % f^P 
3 pftfp fq^p ^ pfptp ppftt qn^ft i 

3.16 PPTTTT PT PPK TTfti Plftf 3 3TT% PRlt PT^ PTIltt 

prj +4i cit % argqtftp ftrqsr arrpqti 
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3.17 tor: ff Tift m ffk fkt smfti'a HimJl 

*til <i<^°i u t ff '®r^T^ if HiRi^tO &KI Si"I j 4- ^ff 1 ff in 

ff ^aift ^TTTJTit ark to 7 ffaTrf TqfaWta inwTOfaft %snpnT 

fffti 

4. frfjnrwm afkawrN^'q^^wyMwu 

4 .1 "^r *sn^>TT '^t 1 %i< f^TFr^r ''Tqfm 

k' srtkr 'Ppm to ti% afk ^iftFr wtt % 'srofkt TOrft srura to 

ftafk TOni Rif rrro fRfn Trrmff R>t trt^ ff unto; i 

4.2 TOfrofarTipftfTO y4u$'«6<}ffTOTTOft3ik'' : fi?f 
qiftTOuMki w^toto^ w^RiTOftrora ft?) i 

4.3 •ear^reErr, WTmR "^f , ht t t, 

tot -ar ^r TOt TOk k tonc %R 5 % to# ft i tttour % fkpt to#: 
TOTOUTOitfkii wffTOT^TO^^NTOWTTOWTORTTOftR i 

4.4 aTgrftf^^nr "a^Rn: ^rf^rcr 'sp^rvr 'fsiT’qrsFeiT 35Y "aft ' 5 T^PT 9 T 

wt to# # toPt, arum tot# to kro aik totot ^g# % aref k 
fTOTO Si's) TOT TOI (1 J 11 '1 ff <151*1*11 ft I 

4.5 #TOT i f# TON# #T fk fesrr^ # TOk #k 

■^rffn IkT# frwtf to ttowto srraro ft tt% 1 

4.6 isfiu spiff % ftrtf ijft arreuff TOt Itott ^ihi qifeij.'ft 
fft ton# afk fk Ifwtf k ■sft ft Autot# Tmi tonrit k # 
tot ti% 113ft kk amnff tot ttoto toto k rMsie^n faro totc; 1 

4.7 ^R*rt -^tr i^rq; arramf ft[«n w=n ^rrftn? ^afr -^Eft 
tttto# #r kk fewt k to% ft % tot# tttoi^ Timm k ■# tot 
tt# toto toto 1 % toRtRtt toto#* w srraFT to f^o; toth 1 

4.8 %?# 3P5T TO1WTOT PllH TOTOTTftTOT ^iir^»< fSfT 
to% tjf toto k upp f^r tot Tik 1 

5. UTOItff# #< WmItIPTO ^iSf TOI kklkl 

5.1 TOTOT#TO #T TeTHTTOTTO TO# #T TOTOTOT# TOt TTOTO!?, 
toto#%tot#, p£TOan’ifwwjfff aikaprofarokf%nTTTroift 
^g^TisrrwiTiii 

5 .2 arsra afff %'fe®ff^t'SRilVI < 1 W ^m.Mi 

^qft un: aii^v*i^N'?N#wt?;ftufff^iNife^if w^rm^wp 
%N'grn 33 Tru?ik 1 ft •aimr^'sn 4 *! s'Tft "gutr nar^ 1 

5.3 arff % uit ft^t % Tjf ■fem uf 
•5Rf -^t t^fRff tff UH wi q I^NT ^UTI 

5.4 ^TOyRaRW^%6.4%3lffl'Srfff*r5' : 1% T n'rNT 

NTW VT ft ff< 7 lff '?tffW 3 Tff ^ I^Nvf ''ft 'fe 5 -'| 

^ TNPNtft^ 'anuTiT ft^'Strttjn' 

6. 3fST '3NR: Ufsh*tl ff 3tff % ^tT 

■EpffatTUT 

6.1 arf fwwff u?t wt urPNift skt a^ftff?r ftlf ^ 

(i) ^ 3 T« 1 N % % 6.4 f 3 tf I 

V» 2 -}-At \<0~- ^ 


(11) f^l 

(iii) Rsr ar^HiH % "^tlT 6.3 (ii) ff qWn f l 

(iv) -gff ^ri ^jti, ^rrof, ft^ (u#) fift, a?ht: 

f^tsift fr^NT «TN 3Tf ^ I 

(v) 7?RpT ^ff*FT % ^T ff uftT % tfr^ STN ‘WffNHSti; 

srf 1 

6.2 3if %?pt?f f -qff Trf aTON SlPw^fwi 

■ 53 ^ aif ^rtrwfrf ^ ft*6i4 mftfi ^fl uvft% 

W1 ft Wlftltf S?tT ftET '^ITUTIT 1 

6.3 sift % f©c 4 c i>l ust ftrsf tfi'j Rti*n "atrcf 

IN 73TTO aniffl ' l | u l H f1! TUT ^TT'^ T T! aitr ( tjl^b 

Tft^^nf’t) 3ftT ^JT5T Sfftr: 3^T%r 'STRrff=RT ■«n^7T ^TFTCfV ■ft ifriY l 

(i) *tff aisl %T TTT*T sift % fe6i*til % If Writ ft aiitr 

WU UtV -JTIi CJ, ifi Tjf 1 *T 1JH 3?lT NPIt^T TTFTlft 7t 
% aqfVr: ^ -qFr€i -fY 1 

(ii) TTTTT ftsci*lil ait W«tilifH T'HIlicu.ui ff 

^tfttmftnut 3^tTfe^5%ifTTlf 

ft 3TUTN ft -3^f %PTO Tift wiPT ft TINT 

ails'll 'JN vji<^T <afe?l '(ft ^ ft afr sift fi Ntjf 
% wft ^Frf nff R+rtt 1 1 w wt % arff 
■^t f^?r % ft T^mFiftTr ffrur 'arn^nr ■fttr ^NiM ftft 
WT^TTI 

(iii) sift ^TTmffesftTT^^^TNanfft'utf 

trait ifr TfW 4 -fif ft ifur^^rm % ft ufm ff 

c'liy.^TT <14)^ f I 

6.4 Tift Nfer 2 ftr snam (srfm) aiff utn ’tut 

SfTSTHt ff T®minRn tfiUT ^IT'II sfr TfTT STNN f[i 3.3 ff, Uit 
STfBiTT^TTTT 5tf <T ffi'Mt W||1J, J III 3113111 sftTNlftT afft %■ W SNUFT 

aitr w smnft % 9.9 % ufNn % R^i( hR^iiRki °bif^j frrr 
Trfftr, fterr, IflfiT ftw, ^tt tt%^ uf n ftnr mfi 
(■3TTft) ■gvTOT ftUT VFT (’^RTfl) 7 l>*l“tild ftTTT WT, ^pT Rr^Rtfl, 
'tij'flfK sif, -sr^ sif aik sift arqffaiw % w twit ^ft 

Tiff Rmff T tftMTfwf sftr ^ftf STN sift Tlf 3?tT Ri^tici 

sif t^TTTf ffHRrtRatt fi TTfferffW f :— 

(i) afft ff ft hTh s?tT 1^1 % *i)**i RNt ^ ff”i 

RT?N RTTTT Rit^ ST5TI 

(ii) Rsci^i % Rn<fl rft rtttt aitr sruru t^rrrfi °n 6 Tt 
afsT aitr ■ferftt % if# fr ttt«t l^w ^stt rt 

Rsd°nl % RT^pT ff-Hit srer RTTT ^ ft^ RWtf 
R^sfSTI 

(iii) ffeTT% ff f^Nft ^ RT RT^N wi RTTTT aik 
Rsd^i afk feci^i aft f^Krti) ff ^TtT RTTTT aftf ST5TI 

(iv) siff%Tf^u^%Rrff (ff^) 3ikfk^f-k-^NNi 

TO ST5TI 

(v) TTO0TTT UNTTNft NNCTTjft fos I 
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(.Vi) 

tr rfi'ct % i r e f wr^ -Rrmr t rt fro 11 

6.5 TJiRTfRR WOE-ITR RTSf RTF a-PpHVT^CI RrTfe $ RFf OTRT 
Wrr«TTI 

7 . "Cf 

7,i or ar^f % r«ORrF’ rF otoF % fiFR % fRoi onr 
Ft fWEfafeRT 3T^r«TT-3Tf Rft ^ RE OIRRF I 

(i) wsf %rFtorttF % wForF (wwoO 
rF^ertF tooFtor farftr R trft opt,, oft .^i^cf, 
RJTP OP7 OF SFtFrT f^O RRTR "5157% % RT^ TORtF 

v^m $ wPii r?F op? i 

(ii) RTF RTRF OlcF EOT% (TFT rF 32 feft TFfETTRTT RT RT 
WfRRT ET ■yRf^n (R>ET RTIR wF? OR WOt RF ETET 
RflR RF iTTWO RTF RET 74 RTE 11 fefF Ff<Frl WT E? 

Ftor rtFse?. i F tfi wo i j4pr ft Rmi % wtFto e 

TjIFiFEE TTRT OTEETI 

(iii) tjF eteF Irte y,°h toosctpj'F W’jEFfFR reetto 

RTT M'-tl'l fRTRT OTE I fOs b'A R RTWOO ferEETfFTE % 
fOE RTR ETEFe RMFTRf % ERIE wFt Fu'F. lRRf RTF E^ 
tl 

(iv ) *JRT HOl rF OREE EtFrt 4 4 <F % WRTirl E 7 RRH 
IFeT '711(1,0 ElF ETE: WTRREETET 7W$fF 4IIU, R7 ErFrt 

wrfFafF Irto et i^tF WR5RT rF fFoftr R ort ottj t 
wt rF gsni retro (rrirr) %^rrrrrrtwri 

ETERF FT WfFpRET R ROT ReF R Rot OTEET I 
(v) ERfrftm eteF rF etert: Form eFreetee rtt Fro ote 
wFt RIR?f rF RRTOK EOT^E FRTRT OP7ETI E&FTEO 
RRfr eFt TEIEfH RRTRPf eFFTTOTEE RRRfR 
RtTRRFRRFRTOI%R I RTRtfeR^pSRTRfiJlRHRil x4l'i 
ROT RfT RfOWTRR R‘ R?ff fRTRT ROT R#R I 
(\'i) RR rFF FJRTTt (ROTOR) ROTOR ^T fRRTO% RTO RTRF 
RTF rF^F fRRRRt R fRRROT ROOT I • 

( \'li) RRTT^ ROTOR RTF fROR fRTRT OERTT 3pR R^t ORT 
RRR RT ROTOR Ril RfTRTTT R '1 IJ i FRTRT RTTO 1 ORt 
R7f RTRT RRRT RT ROft fwWT trFRTfS R7rf 'KtRT I 

Frroo Frrr % rtotF rtt ttret rtF Irtrt rtrtt i 

(, \’lli ) RT FtRRRTF RTF RRTT^ RR^ % ^ RRRTF rFoi RTRF 
Rf RT?!^ 3T5f RT OWRR TWO RTRF% MMKTK RFO 

^rt tFrF ftfR fa SR) im Irtrt 00 or rtrF rtF ot^t 

fRROFF ot 3FfTitr t RT TT^ RRRF' % R1W 
RlfRRTTfF 'SRT O^RTfRR FRTRT ^ RTRF RTT RTWO 
R5t fFRT OF TR 3TRR1R R frfFR f, I 
( i\J RO OET RTT ROTOR fFjRRTTR 3TJRFf^0 Ratliff 
fwqfR % RTR TOO rFOTR R RR R FRTRTOTT, 3TFTRT 
TTl 200 rFrFRR % ofRRT TTRTRfRRT RTT, ORRT ^R% 

rrrOti 


7.2 3T5F" RF rFt 5%RTRF RT^T"ff R RtRT000 RT fRTRTROT ^ 
0^7 Olfel rrttt; rtF ofRTRT RTF RUT I 

7.3 sit- RTRTt WR feORf RTF wFo OR 3 T^RTRT OP7 afp 
RTTJTTR Fl ftRT^ % fOTT RT 7RO SFgTjfqT^ % ORfRRR FF fr?ORT Rit 
RRF O igRR (TJT) OR% % fOTT, I 

8 . rTF^OTRftOT^(OTiRf ) OFt ^jfSf4IF^ 

8.1 RF^RT^TTRFRTTp^RTrTfTmF^RWRTFORRRSO 
■50 % OTTOT TM 411U Ml - 5 ^?% fRTRTR Rf TJRT1RT rF?T RT RFSR OT^ 
3TTT M^OI too Tr RTF TT RTR 50 -JO RTF TjF RT TOT Rjn I RRTTRT 
TRjf^RT IJT8TT frSTTT ^TF TT TTTfiTTR ^FrF I 

8.2 ROT aftT TtFrrF RtF TTRt R?1 f^RoF aflR RTRF tFFRRT 
TTTRTfF 3 RRIRT RTORTI 

8.3 TOF^TTTORTOodRRT^RFFOT^ STttTWRfF^RF 
^ oFt t|f^t tf rFrot rHF i rtrr % orrFr ROT OO ^1 R^ rtrF 
RTT RrFrT fRROTF % fo^ rtoF RRT^ OOt OT%TT I 

8.4 RFJ 3TTRRR % fFRR isRarWT RTTRT : 

(i) ^ RT5R ^ STEF % foir RR-yRR fw RtF 
TORTOTI 

(ii) TTOIOR RFRTRT % WT ROT RP of^O RTRRO I 

8.5 WRTm^fRTORFaT^RTFTiF^OM R>fTFR7%fOR 
RRfRT RTRF ^ TOR RTR % fOR aRTTO tr -^RR TjfRRTR fpfF I wf 

rtrF rFF rrFri rrrt«tt, troj ’(rlfon rt ^t«t tjwt % 3wr 
■gfRRPt 5^TftTITai^Rn0^3TT%OT^^Ff^fe^^ORR¥RT 
rFrF I TFR ^ % %R, gWloRd f^tTRR o f'tpr ^ITT TOOlf^TR 
^TRTTflRFl 

8.6 3T^R7RTR^fVr%F^f^RTOat^Olf^%ifO 
^F oftRoF r?tF ^ 1 

8.7 ftRRF’ Tf ^ RR7 ^foR RFRO RRrT RtF OTn Frt 

th6r1R)|4 ttto 'srrr % few ^ i 

8.8 F%ORFf % f^TRf oFt OTiOT TFOrat RTt r'rtrF rFr tF 

% For o^hITco tttort rtF RjRffF, fwor wort wWt^Fr 

%fo^oawRTfRRrFTt^Fo^g a^gTRlrro rttot wF ort; Iotot otrtt ^ i 

8.9 wo W% T3WTC -^Irtr % fFw, f*FRTR TOR: OR ^fRTR 

R0T0F% WpfF, fRT 3FFT ■’J’f 701 wfRTTR %^RRTRTWRTFTOOWFT 

oF ortrF I 

9. 4)^*1 OlA’aFTSTT’OTT Ti-^iciR 

9.1 nl.'S'I otrf rtw rtF ^|o ^ "^RR otrmt rFF rrtt ^ wFt 
rFrurF rtFr wFt t?trrtF t4 rott wwtt i cTto4 rtrF rtw RtF rt?F 

RTT TiOTOR % ORR 4 ,'(FoRI T005RT 0 OTRT -Rk TfRTRI OTFTRT I ROT 

WOT, RTR wtr fwiRR O TffO W OTTER I 

9.2 w4F RTOR RTO RAT % RrftfRT RTF 'dTEF ETRl’ RTF T^fo 
R,RRTTTTfF^RT%EORRRTTfRROtRTW^ RRRIO^O 3T^F RTT 
tF OTRT RTtn afrr WTRFRF -Wof RTT R1o4 % RTR TTTRT RRRTTOT RTF 
RRFr "4 RTRF RT yt OTRT RtFR I 
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L'HFTII—W^3(ii)] 

9.3 npTO, fefen 3T*m ffek WT fent kfet kk m nfer 
fen mrn kk fe fern fen k nkf mn mrn i mrk fe 
fll (VlV fet k'JHfd *TF¥ fe kit k I 

9.4 fefe mfe kk kt mW fen m?, kfe kl JUBnm % 

m ws mmm feni fe ks m fern nfe 1 fet fet % 
mmrnif fet 3tkfe 2.5 fet k “lift-<i 1 0 k "5r z rt T T fen 

Wfe I 

9.5 mfe fet WfenKM k fet m mfe! 1 

9.6 yfe°h kfe fe frS >fef fet VHCl)d dd°b <3‘l k kt 7 ^.341 

% ktsfei k kk fekf nt fetam nnfe ark Km nt fern nr 
wro fern k ?fet mm i mam Knftrwk fen amn rnfftfer 
% mnrmkkt aKikiK, fenfekmkt fenmt %fe 
w wk fe mkf fet km nkt fe tfe feb ffekt fefei fen ^ 
fetam fen mm? i 

9.7 

j-H l fe TOT, ^ k fen KTO rft fet WTO k TSTKT nfeM n SB 
aBKtfkr WTOim k mm WP7TTI 

9.8 mt ktamra 3K%ffr%wk;umrfkm tPiwt w^t mnnk 
fet WWT fe kIK km fen mikT I 

9.9 m^fefefekktfefenWtfe6kfennfe 
M %, ntfe, krnt i 

9 .1 0 fektktmkfenfekn wnmaikf femfenk 
ijafi-n arnffen arorrcr n nffe arkkt, fet fknnr fen mt'ii i 

9.11 kfekj fet BK kt ffe, t* k mfet fen mfe fel fet 

nm mr k fefe kfe m Mki ffenmn i ffe t 
fefe 15 fefe kfef fe ffe KiK k KB KWkR ifen 15 fKKE K 
wit ftmT i 

9.12 kH1%KTm smf dkki%KKK^K31W1% <■ ii) 
6.3 KkKM ^ K^ k KK1 krsk ■'nkt nkH KIT kw-1 fKk 1 ! kkk 
T lklfe KTkNr 1^71 fefk T«TFT m fkKI KTOKTI 

9.13 kk ^?K KfkKT k SIW1 afrf awmf Kit Kkn 
'«T^5dl Y Tfkkk KKlRrlfl fkKI ^immi I 

9.14 7RPT kkf % fessff kt WW1 KKt k W TJJtTO 
mpirKilF7,i 

9.15 Kkum w?mk % T*ti tJ . kt mKK'-iT Kit i n k kk 
37ikh mikT 7 ^^mt kkk kt "^rkRi kmkw % kro; fk^r 
mmn i 

9.16 ks^ ^ kt mk^r KifenfrkrB%«i^ai k kfp 
kPKT kb. Kmt kt ft?7i "I kk k 1 

9.17 kkf % fesHRf % tkkf k ^sr kt krk k kt mk 
ilk KTSSKT % W WP fed I KTK, 7TKT ukW SHlfe(l Klk 

% kk; 7W7?n k ktp kmn woki i 

9.18 kKK few afef % WK K^I SIB kt fer k k Kk 
Pfrj»B 4 kkr % fen k ktk fen Kfeii itki mimn % 

ijofeq k mm fern kic-Bt mK wt k^t fek k ttbt ^nn 
k fer fespm w k ■gwu mw i 


9.19, KB. KT^, fei, faKPTfa k, wpfet. WT 3rfe, 

mtm ’em sb kfer Bik .sm^kom BTfem afe fesk Kik ttbipit fe 

VfTBTKIKkt Hwkf fet fefe 2,5 fe k 'WSTTT k Krs fekT 
BifeT i bk 3 wi mkn -mfek nk % % kik km 

nfe % ktc k fem k mi wb i 

9.20 kK (.kfeff) fer fefer awk fer nkr^Kifor fen 

kiw kk iH-feiffe w: nfernfe fetfet mwk 

'kimn kk krffe kk k fefTk ^nferi 

9.21 wfel, cfel kn km , sfe fet rKim ukm 84 f ik 
k kin fen ssiiikn i kfewwRfe <j wife kkmkr smm 
3wit fe ^w«ii -qk Knsirr Rwi k fe mfet tph sjefefem 
■jwk fel fefe srrfkrk nk % Kn mm fen nrtxn i kfefe 
Kwm ykn ffefeifek nk fe knkmfekmfet i khm 
fekfe 34nk j ii wtti: krs^kkmnfefe wfefemfek 
km mm ii i 

9.22 wl, ffekfeik, wi kk ffnrnr fe fekf knc 
mm knk kindt % ^fef % ffejkkfek mkm; wfel fe 
mkn km mmm k mm fen mom i fek ^k 3mK fe rnmnif 
fe nymT aimw wn mk. k fetfinT fe 4 kk fe 'few % 
fen kivfn nn i 

9.23 fefenkn^fefefenrnnwpnTfnrkkTnink 
m ml fem nmn i 

9.24 n<j % fefe fer ■^pkrnnk nmnf fer, k knr % 
ffei i jfeT: kmfenmw kkkk^wrk 11 ^'i'M'tpfnfenkiu'ii 
?in mk k fe kfem k kfemrfn fen nnn i kft: feffer k 
kem nfknrk nk nfetffe kkn unknik nnkt m mm m 
-m w nfe % k=n fen mn % fe mk kr wi fek mnsn k 
km fen nk t kt nkfer ar^stm nt swwr nff feft I 

9.25 to fesf nr knm, fefef (^n afe ■gfef kife) 
wk k -5m nfe fenro % nm k wn wi 1 fe wi fe 
3wi fet mfei k nn mk fe fe mn km fen mon nn 
nmw; fen mrn 1 

9.26 mkn mfek nk fenc kn, few mn kk 
wm atkmmfelfen nikmfennnni 

9.27 nfen atk fefe mft k#t m fern ferm: 
fern fee fefe fekam fe fem k mnn wn afe nw 
kkf m -fee kfe nk k kmra (win nk fe fen mkn kk m 
Tj^itne'Ji fen mm 1 nfer m kmn fe kn k fen 
nron 1 

U) nn srora kk nfen kkr k fkn nfe m( 
nfe nk wiki k snara kkt -kk kirfet to fet 
?m fen nron 1 #1 fe? kmym mk n«m wnm 
k km fen rnmn 1 nnn kkt k#rf fe tfekt fet 
km m mw 'kkr fer fefe nfet mfe k fern 
nkm k mi fen mn 1 



16 


THE GAZETTE OF INDIA : EXTRAORDINARY 


[Part II— Sec. 3(ii)] 


(ii) TTTH ftft ft EE HTHE E)t M u llft fttft fts% ETEff 
"P^fFr ft 3 i^hIR;o te^sst fSEi^H ft Efi^ ^iiv, eie 
Hoiti ftft ft" Riti 4il<r EE '1*^*1 &ki Eft ilft ftt 
ftTEEftRErfftTTTETHEEK'H innft wftEranfftft 
Elft % ETE TEW1T ft WP fftET ^ITR 7T«rr 3FE EE 
W EHI# % EEETTEf Elf HHSrm ftt Tjfft ft 4 

Hft'ft3T?rTTHETIE^ElftTTTHfftETWEITrftf 
TTTH afft Elf ETFff H^il'i ETT "JE: ftftftH fftET 
eteeti fftEiE wft ft arEHT ww vifV-sprO set 
afft ai^ftlRici fftv ^ttr i 

(iij) HTfEET afft hr[ ft®*) ETft TTEETTET Elf EEpT ft 
^ ETBeUTT ft EFT) fftET ^TTRET afft TTETHE % ^ItH 
<J4EH g i Elf EFTHE EftE) 4 ft?) ft 3TTTTTH ft 'Sift 
TETT«TES EHT EHR TWft % fftq; TEWTT ft EFT) 
fftET WIRET I aftl E? EE (EEETTH) EftET a^Rgft 
Elft % ETE TIFF fftET 'WIT I 

10. 7TTH atjff EfTT UvH eE 

10.1 TTTH aftft EE EETTE Elft, ;j> Trill E>t •Mitt} tnftfl 3ftr 
EETOTfETE#"E^31TqftE^Er^EfEE Eft»JT ETlft ft ^[ES EE 
ETET WWTpIT I WE ft Tjrprif ftf W Eit EOT EWE % tje)E ft 
HFIT Wft TTt TOT TRETE EETT ftlET IETWET xftTTE IpfiT^ET arjftfftT 
ftrwHT ftt ftft afri pr attEiE ft f#£ Tift ira arsf ftf steIe 
aftwrarf ft hefT ft fftq vrvftRin pffjA HEfar ottiteM! 

10.2 <hci arftftr cn'^pi-i Eiwf ci i 41^1 aftntiaif ett h j4iw 
EftftEHTrftTHTEHftEwft EEET WFpTTI Ef*T ETW ftft ^ 
WETTTETTE Eft aEEEEETH ft!''JTr ETT7T ft I 

10.3 TTTH HT^ HETTE ft fftR EftfaH aftl TTFflE aftsiTlTI ft 
#ftwfpr ar’SETE^EPEft-l ft fftfafi^ft I 

10.4 MfSRT 31TftH ET ftr ftftf ERlf ft wftE Eft WT 
ETlftE)T<l SET fftfftE 3FWET ftft ETH Eft EE Ek EFTtW ESTTHEft 
PT 3PE1E ft' 3FEET ^qEETT E^f Eft E^ f, E^ftrf^fT Eft ERnft I 

10.5 TFEf (EErftT) Eft fftETlft Elft EE ETT EETEFT ft[E)‘ftfft 

ft f%ET etfett fftnft ftrpi ete irt i 

10.6 EE Eft EE EEFT 1ft)ftt 3TEFTFE EftftEfftE 1 ? ft EEftfE 
% f? 4 ff 1ft)E1 'El y, ft ftlft EEEt % 'TEH ft" fftET ETft ETfE) Eft ETT 
Eft ftt ETEI UEEfiTE ft IftE ^ftWT EET Eftfftl ft ftft EEE 
ElfEETTft ft iftETlft E’E TEE*E ElfftETlft ET 3EE aiTfftEEE ET 
Eft'HfllHT SnE apjftfftr E^ftE ET E^ EEHE ftft SET JlHif^lci 
fftET ETITTIT I 

11. TEH 3TEt ETT TOTT3TE 

11.1 TEH ft ft ft TET E9TE ft JoiR EEpT E)t EEtl3T eft! 

ftftHfftEflETEET ftftftft'2EEftfft ftTH ftkTEeSET 

ftt ftEft ft EFEf ft TOW ftft, ft Tjftff ft -pr ftftf ft 
ETETE ft 1ft 0, ^WETEFH Ei^T ET EEE ft ETFT Evl TEE) pift IftO, 
WlE Eft t, $ftf Ell EfftE ETT3 ft^HEE’ftHT'Eft I 

11.2 TEH ftft E)T W -ESTE tftf ET Efft ft Eftfft 


EEfftteft afR fcmft ft ftft ft Erfftrr ttjtt ettf ii i 

11.3 EEESTEft^ftETElHfft HRlHIElft ftHEftftEE 
ElTftTT I 

11.4 Eft; ftn ftET ft EEpT ft HTET WTR ft E? ^ ft 
-gETT ft I 

12 . wVftrH ^eH'Tjfftmt 

12-1 FEfliH 'JETT EW ET ft EIT^HT ft ft EftET Eftf ETf 
ftarftt ft HTETS ft ffty, fprftlH ^FETT ft pr ^ftzfFT ft 13 ft ft 
ft ^ I aftsiTTaft % aTJEE ftft I EE mRthI aftfli TjftETR ftEH 
Tift aTJ^TTTT ft EE FWE HTTfftEftft Iftrfftw ft "'jft EFE EE 

fftErt I 

12.2 Eft fftTftTH Eftf ft EEtfftr ItET ftt WETET E)t 
vmuft I 

13. «VftTH 


13.1 EftftE Eftf Eft ETET Eft HI T lfE'' 1 : 1 ET pfftf ft tjsR! 
«ai '3im j n i 

13.2 arftp^: 

(i) HE ft J ^<i§'*5 ajft 4(EiSftlft ^lEIEI ft 3ft Bln 
TETftwEEF^TFTF3ftftf%ftHrrEft60ftftft 
HEE m 12 fftft fttftlEE ET W ft EH IftET WTOETI 

(ii) ^ 1 I?WS aftftHrqTsfftft^ETETHimftftrftTT 

ft ftlE TTTE 12 fftft ftfftfEE ET '33rft ETE fftET 
WF37TTI 

(iii) fftl ETEIE ETTETE ftEEftlFT ft E ft Eft 1JH H^ETE 
ET ft ETET t>TTF7TT I 

13.3 feftt Elt ftft <<ai ETTJET niRhftHlft n<.E) E^t CEI ft 
EETSftt WTEREft I 

13.4 ETH ftft ft ftaft ft ETCT E)1 TRE1 ft HFTT aft EM 

afftftEraEft'^EEftftl 

13.5 yftfflO 3?ft ft EcEIS eD evtTth ft ETE Ef Iftiffftr 
EEftftfft^fftft arftETEEETTEEFEf 3TTT7ftftftftET EftHE 
^HT EFE ft) EriEft I EfE ’fE EETK ETT “aTEIE ETTE EHE EITtr f EpE 
E ftr ft aiyi^Rl'E)' fttET aftr ^ ET aftEElfTE) EFETE Iftf ftrfft 
fftftl ET HET ft I ftft fftsft EE ?HET EH3ET ET THTET 
EfTpTl ET ^ u tn: E^ ETT fftTTEEpTT I 


14. HUftlcH : 

14.1 3T9f. ftlTTE ftfti EE Eftff ft) PTE4I Hgftlftci EIT[ ft 

E)t ’ETETfl Elfft '^ lJ i ci: TE^JTTT "^14 i^fnflNo fftET "ET Tift I 

14.2 EEfltlE afft ETHT EE WE FEW ft TTTET WFT ft 

ef arjftfftr etReet ttteet ett ft'ii ft ftrsft etht ee T jftr: 

TE^rftET'ftr’EE ETTET aftrEWEET^ ETT^ft EftftftTETTEE ft 
TFjfftl ft% ft ftETT 'fli'T* 11 I 
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14.3 w qipl qi# %3ff %1 ar^Htfp rtwit it 

WIT TTOT P%( 71W %t “dlRH %4 pfa: ^ ^ 

qMijMh 

15. UVOclH vHl<rH 

is.i <4 chi^ f%% 3iw^rta-i f^b^n 'jIhi % ^ 

ftrrft WIFWTTTt)% ^ aiyvfrfU f%qT *11^111 

15.2 arolhpT %%% y?%T) fegfr %t U%T <% T3TH?ft 

pM % ■gw sfrr qm wRr % %rq q iff % ^ 
aWIpW ( W) fW mr I ^ 15^, ^ffttlipf, ■'TT’T^fcrc ^T 
wt %t pfa anft I 

15.3 7JT%%‘3?qiq%3Tq%1%I( 7T%% 

%t % Tirwr it' IWTkTT Tiff TOI 11 3FR 7T»ft 7T%% P 
3TWTTq%%T15.4% 3Tp1R f%TH$ ‘JTT 71%% I 

15.4 q% p TfaP’f %t tt%% sfrt ■Prsrar pn pi 

irmrT 4f 48 it 3Tf%>F ^tWtt ’RTTljt pqq W m ITTWR 5 
fefr ^f?7RRT % 3rf*W R % RTqj qf 1% f%T^t P m?T P 
% rft qrfa % qi p% «rmR i o feft %f%Rm % arfaqrqtff i%tt i 
( i) rt^ % qrfa % %qr 1%t( p q% p %% %) f%TT 
fqqwq%%&Pr%qR?Rt RFft^f warTTiViri 

15.5 •qrHf%'3^a^%^ : 5W^%tireA%f%t3; wserai 

% %t%r qq u%q -f%qr-win 

15.6 f%«T^rr3r ^ffV irfsfrETT ^f -srt^t f^rq; ^ixt 3=r^r 

4 q 5 K%f> R% % W lifffefl q>< f%r aftt IflWflT T^RNi 1 %H 

qrpt I 

(i) ^%^p£3%lMmTl%q4fwq;qr%t^r'$%?q 
TR%?r'5r% T T%'3 i TOTi jItjt: qqRr % %cr ar% % 
pfipif%q.qnT%i 

(ii) qqf -3%; qq*T RT% 'RTCTT%>f qw 733T 41u( J III 

16. f&^i'5r<*n PshiTn^iar^r %l 

16.1 u<3r% qr% %? f%?R fepw qr% nrf^t 3%: pqft 
RTW 1%# ^Tfp f% p4f 'K)KI TTSST ^*TT q % 7T% I 

16.2 TJTpt qT% %% %t %T«PTT 3iptf%T TITRTfT it R% 

#ft p% %n afk 7?nF 7TRT%TR 3^ irwt pq 

%l 

16.3 

16.4 7JTgi%qT$%ff3^%^R%, 7 T*T, ^3fRTK% 

16.5 3T3WT9R T T c ff RT1%# 37g%f%T %W=Te % W1 ^ 

irqtq ^tt "sr'W arm % pf cfitm sr^t ^^ 1^6 

% tp aqqwr f%?ft ^ 1 %?P 4 U^TIT %■ m 

■g%T fw -amj; -qT -q?- '®?Tlm %t 3%f ^ FftfilT W %t Wft ^T 
pq ■?t% ’qr%^ 1 


16.6 ^ 5 ? ttiwt % qq 3 %; ifcr % i^r 

'■qifp ?qqft wq'Ti qft’ qr pr% qrqqiaT nfHt ^iflni 

fsra^r 1% ^f%r qqw ft qr% 1 

16.7 -qftr %%f£q %t Tr%n % wi ^ % -roq^ 

qh^TT l£i T^T RT '& qft ^TTq; f^f pf W ^ TINT 

qtqr^qrfrqi 

16.8 m-asi %q>% q% %t qrrqqr i^ifl sl’fl 

i% qq "ii wit 1 f%qr tt% i 

16.9 WT% 3Tpfrf%T qTJ %t l?t RT qTTTJ %t W?f%T qit 
wr% qq qqf q«n %q %t qwTr arplfqq Rrg; ift, 1%qr^ f% 
TJl^ p 31^% qq qp TTT qTq qi %[ '3P? eitT-il qq '4ir4 RTT TTft' ift 
% cimiak' prqr qn q% 1 

17. CffflfTSIT ^<SnV%tf%TH 

17.1 iprr4 qq wrnqTwqi^f 1tqf%i1' % urn ^iftt qrfp 

3%qqi%, qfr^f 3%TJRT%f ^pqT%TTI 

17.2 (i) %pqq i[%, ftiri %Tr rt qifqRqr, ^751^ 

%t %%qr TwrPq % qwqci qR nw qn Rtr qn%t i 

qn? T5f«T <rtl$q, 3-«q qrq clip U«l 3|Vt qqq pr 61f5'4, Bvq 
&flx qq? qrq % q*qt, ^tqWfqqjjqif 3%c %Fprprt %t, qq 'sqqq 
• Rq qg i q w qRf%rr^%^3iTq7Wi^^%qq4p^7^ 
% ^t ttto ftiqT qnpr qi u%t % q?«p Tjfeq qR f%n 
'^pqr qi TTiq? qR ftqr '^iTpT i 

(ii) q1«n<l ^■qlW'i %" l j4qq2 ■q i3 ^%uh-Tkiw rtupp 

fpqpi 

17.3 prr4 qi?ft pqpi qiw afo %%n 

Tnft"WTT%t ^14) qifty, >*iq 'iltii L ir3S'< sltrfi qriu qr -qq Q,t) 
Ttott ^ "% iRqK R7 f%r%t ipqq ist^i/^4 tjwi 5 ! pq^ 
tSerfl Pqra6l4l qi^qi 3% qnrsq ^(47 *flr%, %tRT% J ft6)l 
nw f%qT ’qnqjTi qT ^<sii ot f%qr wpi, pf ^j<sii4 qiqft pq^ 
%t %# sfa 7j# to %% qq 1%9rq w w arpra 

4iff 5 )*ii 'Jfq ct«h f%"qir ql') qi'rfl pq^^ f46^>d ih(4*[ 

qfrqqnfti 

(i) 7^p7T%^^fq^%%q.qqW4f^TFftwpff 

q®rt qiq=f>%t 4 w^i^kiy 1 ! fcqi 'Hi 4 i ■qiftkqrj 
■qq 24 ^ aTPiqi aqqfq qqr qqtn 4f qiff qtrqr 

6llfll I 

(ii) q^qtTi%T3fqR %anq^'t-j■?) 'tfi+if%^' j ii'l qflfttj, 

font f% WTTl 7%%% RFR %*T% 7R3T ^TT 7T% I 

17.4 qiR57 %t WTTqqpT 3^7 7%Hl %t, W 1 !? qTRTpft 

WT fqqT qjTPT I 

17.5 Tjtsl % qqi p wqr 7j?t ar^sf %) sf^qi 

■®?T% %t 7%tq ^'PnTTR TTFP %t Wljjft I 
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17.6 MtH, «hHI, TP CT9 cii^H 3Tlft 3TTPPTP l<al% *7K% 

p*pp %p# pip, irsn% p% pftppi# %mw tpfppp # 

pip PR f%P: 'SHypl (^ 16 # f^7 f%PT 15%t ^ 5°u URR y^s*l P PR 

P %1 

17.7 1191% TTIeft ^wff PP 1$# PFT ftlPTP 9TP 1191% 

PT# 59>li Pi 351 *$1# #R ## 15#"% l u lfl: 1915% 5t W% PT 

H# *1161 P9 9PT>1 %f P pf T% P^ *< A PR 'Jiiypi I PIT7^% 

mpt tc% #f#r #f % pfcq> tfpt pr sm #1 f%pr#ii#% 
1J$#t, PTTP, PTPT ?T#f#T f I 

18. TOT % ftsfwra # RftRUT, Pf%HTPT #R 

31TP?qpRTITr 

18.1 3RPc[ # 'iftHTPI 

(i) M PTPf%9TP135T’'PPPT35lt#%lT#%^9# 
p% M fit) l %T TTHP PI#hP> PT ^1441191% PR%"% m < 

(ii) M $%R>51 M]331 ,, WPTP^t#%lT9##'SP# 
9% wIstTi %V P99 ^%i u -s{t ^I^Pl/PT ^‘i®Krl^< 4*<u 
■% 9999 #R f#9T pT? P# I 

(iii) R?RlT5Ttii%%l?r-mT 

pfopr # wr pipftpr pt %Ntt #7 9ttr 

% PTPT151101 % I 

(iv) ‘‘w#9T35T’'9PPT35T%#f%rp)%93T'$9'% 

^TYT-f^rr Tsrrqr l 

18.2 PT35T HW Plfap# ?RI #[%%# TP# 
% Mitt %ptt um?nr #r PTerfapi ptpst % Tim ##% %f 

UTURTI i 

18.3 15rra 3P*5f % Tpi 3PTT9 111 3# ## 1% fa # 
1& 3?#r %’ fiRrnm uni Tig; pf 99 pip 95 ftwre # ft# 
W% T% 'Wf t #W 3T«qm % 21 %’ ftPT TTT t PT PPT 99J 

%r # ttstp # 99 # ■511 ftrffcn p% pip? i 

18.4 ft# # 79m 1$ pt# pit 11351: ip: pf&r, f\: 

ftjffpftlpf #T IP: 1<9I9R 9T9T ftvPT PT iftRIT, PIP Pf ft# 

9tpj iw Rtft %r tttp p% p# % #r %# pftp# %> tjptt 
pft Wt 9%## 5TTT ftf# 9% PP? ! 

18.5 H5P P^f #1 Pit %9 13% ## % TO #1 % 

% Rput? a%T 3F[f%ra PT ■% lit PI TP 11351: % 9TR1 f®PP TP 
urrcr ijst arsf % pi35i pp ip: ppp, ^p: 1%pMptp a%i TP: 
Unnp I^ppi pp h%vpt 1 

18.6 SR%PI ai’-o-t.id % 61 J ITT 3%l<*tPlH llai3 

PI# ^PP#f ■% arjftSP pip % 1191% PT ‘S T R PTS1 P% m # 
PPPjftl 


19. «Cb«{l 'giar%#tifiw##tTfflFPiT 

19.1 iiii%#if%pniwTPT##1%1%ra%i%Tm! 

# H%1 3%TPF PTJPtf# ftipPlf % PP1% 1®PT ## I 

19.2 3TR PI% PI# 7PT % TPtlT, #1 PPP% %T 1PP 

%f%l 

19.3 pf% 1% f%fka 3T9P1 p% pft^pi pprp p% npift ift i% 

P5 Sigqtftp 5PT %'1’PWPlf ■% 19P15%% I 

19.4 fpl^TP %P%, 119T% % Plfpt PI PPPP #61% °1ltll 

Tjftp%p% sfni# %i%pii%#pi#%1#?pplfpf#j; 

pp; 3PPTP t## %% p%%i p% T^ftf^T pnrft' %i p% ifi% # 

pp4%i1#?pRp#%i 

19.5 <4^51% PT% 1#%)' PP lilPPT 31 JPlt# PTR'/lHTP P% 
TIP# PPI fH TFR % 3PPRP 1#T: IT® T%% aftl I^ITJP 
fpiPT % 3TP# % f%f^fepRP% 311PR#PTI 

20. I^JH UfitiPl lis(l% ®hl 4J' c ti6H 

20.1 ftl®rp 1191% #T pjjftp PUT # 1611 PP ftpft %’ 

3%1 pf%13pf, #<% PP1 ^tPTPI i% l^P TIM I PPPPII 

20.2 1«1% P% 7Pi 1% %*f% #1 s[®ht P% TPP1 #7: Pi’^Sfli 

P%ftpf%%fH9TUPpi 

20.3 lcn%%iPlfp, %, ft5l!T%Pl6P PI Plftp'Wf 

9P pft PPtP ftiPI 1WP t %I ?PP% RPE0P1 9% ppp %' w PIP? I 

20.4 %TP P1P1% %' PPtP 1#? PR %# 3%T PITT PP UP# 
H9TP PTM PPPT1 ^PT p unj PPItPra PI 51P I 

20.5 1%TP PI PI# 1# 161PP % %p PPtP ftp? pp; 
3m RP^ PPP %" pal "PIPPII 

21. 115IRT PftTPPT, %f%1P 3%T PIP 1W P13T 3%T 

21.1 pm— srffcipi pi>8 p% ipppip%IfpfP %'tut prp, 

PPT pfwpf, pM#l'f1P1#^19PligT' : 5fKrPTI [J19(% pPp^il 
3%1 %f%P P?q% #t l°fp: 995TP1PP #% #1 -WT p|pR afl pp^ 
tl^T ■% Tp p% i!Pli% P«P R%P51 ^ PT PI# % ftPTP # PIP# 
% PPTPTPppPTI 

1. ^^PW^l^^PTlROT^^lPPWiniPPT 

PI P% P% P# ^TftPTP # I 

2. T$PR %1 STPlftP PTP #1W % P% ppft P% f%PP51% # 
■ferp pi# ppii ppp# i 

3. #3# #13PyiTl[% P'u^RPiRP #f#I PP[P% PWgRP 

PT %lf%%3f PP PPT f#PT 13TTPT I 

21.2 19m 3TST 3TP# % TJlS pfpPP #P%’ 19m 1 ^ 
## ##p # pf#f#T t .#T/31PPT %5PPP 1191% TP# 
^ ^f%Ti 3rp ptprp pftipi# %t ■gppi Ip# pi^t % p% PiTT%r i 
111 pffcwpIpl# 3TP %pf %f #f#pupppimt PT[P5%ftl 
pp ■f%i# 3i^pif# pip pfppp ppt# Tt ppiftrn # i 
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1. %ftp?;qiftTOTark•^f% T rwif ftot 

^ aFprtftfl fW%r rai;j%frt gqi arFl^T 

WT37TT i 

2 . FfaTOT aft; ftftl 3 MTO U I aft 4 MFITO ^ TJEf <srHi<? 
% TOft? if aftt f ftftt aT^Hlfftf TOTOT ftTO qj?ft 
trtKf-cn# #ft aft ftft TOift ^ totot #ft fftt 
w TOiTOrFft nen ftraro ^f; to: $iPitoto ttfto 
^ tot ftf? i w to^ ^fttf -f^pTT qg^rt wf % apfttfor 
tri 5 ^ toto t ^ftt aft faroi Frof Fit 3rmHtit 

Tjyhr: TOT qft? I 

3. fttrST RTpTC TOWGT F>t fti<nl ftft itft ^ pi Wftt 

ftrcft tofto? if ifttn ft?F to; totof $k toft F??f ^ 

4. ^ aq^'ftftTiftftif iftftft^TOTOfa'sftq'TTO© 

qqt TOiftt aft tot ft ftjfftr iff, tototo ft tot? ftni; 
TOftt, aftfft, ^ff, TOftftf aft aror wro aq^TO to 
ftft ift - cft ftftftf TO~ftTf ft VUSKUI ftnnTOTOT fa.'l'ft 
tot 3mtn TOft % ftm; »iwi ftt ft fti 

5. <^*(lRl<l ftl'WlI ’•JjW ftift Oft fViT'H "4 tT ftqT ft ffeftl 

ft'TOTO^ftftftilTTOFiTOftTOFFft TOTft?! ftTO 

-spr tin: TOttfftr tot ft tof F?ft % ffti; ftnft to 
TOTO foMTI 4111^11 I 4£0t3R£r4r4TS% A|l ^ l ' t> ^fai'lft 
■srgro ftft Fift Fft utotot ftftft? tftftt ww 1 
21.3 toto wr tost fftft ar^ftfft TOTOTftftttaft 
totto to-totf top© w ftftftr i to w ft TOft TOfar anror; 

% ftTOftft tftflft TORT TOFTlfal f*TO TO% Flft TORUT % feR; 
fttfTO TORT 3ft TOTT TOFTO % %n wit W fftf fti I TOT 
TOTtfTO TORT 'SRFT 3}fa WI1<IK w ^ft)«l M«iiw1 ■& ^g=RT '?t T TT I 

22 . ^ 3Rif^'HiT3TWT 

3TTT5f ^T M Tr SlT 0 t t Rf n ^ imT^T W 'SffiR '^TT 
TTTfV -g^Fl ^T ^1 T rteTfelT %^T W ^ •#!: ^Wt W 
TiqT ^srr aik 3 HihP44h«+> ^ ^ wr wit i 

23. itJRTf HT 

23.1 ^TI MR-H-Cf ^ 1 1^ TfW STOI #t W 
iwn % ■?n ! ni ^fi 3 t^iri sf^ra ■ 3 ^% ^itotc ^ 

■q^T OTFfiTtf % 3ffeRT WT ^ 3^ 3wr4‘ ^ 3?fT 
3T^q ^I%l ll'I-JlIW. W ^Pff^TTT ’ J RT% % 1^ '5 s FTn3; 
^TTi7t % 3ftt wif ^lT '5^3 3^?R ■^ITIT # ■?T t> 4T 

^ W ■3RT TO "Wf #111 ^ sfa ’?Tt 4 flt^t 'SRI 

■% ^ wt t 3t -anr ^Rr Tfrs% % ^raf ^ srft #t ^«n 

^ocrf^l TOT^ OvmiM s'f'l’^ Pb y^llW nfih'Hiaff 

^r iM ^jt ij’rt toRf ^t 4t ifns^ % ^ ^ i 

Wl y*h I 

23.2 ^rtf #* TOt ^fit Hl^, T^TO ^ ^T ^ 

spq TOTd*ft WBft ^ ^rft #ft i 


23.3 ^1 ^f qrf^rm % Rq<< h^I'a srh pWt sflr^w^hdi 0 ! 

3?R8irw : ?Tn^'^ *i«w 

% ■3HI'flR"h 'HFT ^r" T n T fl Mj^MI I 

24. 4 iw» 4 t 

24.1 : 

(i) 3PJ& JWiW wf^^l Ttr 11WI TOT 3TOf , *TT 

°ii^ oiei tiMii? % Ri><TOt 3iqu[°n nrq TOt 

Pwt a^ -snfe srafyref ■f%wt% % %ref f 

3^ tq^«ni'i4=n <rC-ni^ ^ H3TF 

TT'qR ^ tito r ftro '^ni^ fnnf ^ 

Mt Tisfir aqrRT^ ^f>?ft f, -cr^ Rggr tot % TOl 
TSf T^T *PT ^PlVTR^f fS+.^T WT t, 

3 m' tit “if ^5t <3°^ hi' ll ■& w*. ■Jrt i to? 

'll 3 TT?TOTO ^1 aq^st T 4 Tpff 

$ 3TWRTO ^ ■pr TT^fr “qpft ^ TOTM ^ WIT 
^iftlTI ^ 31TOW #TT ft? 3WI W ^t 
TO^ftft ^ TO ftRT 'SITtt, ^fft auTOTOf) lit If^ftt 
TOT ^ TTwt , ft nF)t TO TORft % I 

(ii) 39 c h<. u il ^?t «iK«i?Ktll ^ Hl'fi Rh*TT 'mi'^Ml ftl+ft 
ft? tot4 TOTO^t aft waqf % arroft 3TOR ftftppe 
ft^T yftiAII afk 3'R+il'l TO ftVR TOPR «»»T5 ^TTI 

(iii) TORTO:^TOT?I^'RTTO#lt ( : fit.3Tnf.' , t.) ^qftlfftTO 

3fft ’reft TTTTO ^RT wi rftt Tft ^TT TOT TOOT 

Ttft TOPnt wsf -apt iftt 3t, tftrft if TTRT 
fMt i wr snftprnft toft -qr ft tot?t^ 
(yfaroaif) piftpt aflq ^fftr^ TOn ^t 
aftasft 3«n tototoh % TOrftro to ^rit 

24.2 TO^iTT 

(i) i\tll h^iRi ^ totoi 5 l J ll toV W(Fr "qrft'tiiO 5111 
argqtftn-jf 1 

(■ 9 ?) tofh 3rtqft^f>i “it % Riq, qqlq ftvil, 
TO^t^HOT Mrftwfl m3T3 r flftTT#ti 

't' TO TOR^ TOTOTO ^5t TOT^t TOT “fit*! % 

ftn? iirn'MiH fti'n^r aqftrorq ssfto 200 itqftR 

SHCI 5 *? TOtrftr^TTTOftoTOTTJTOr^Rl^^tFTTOTOT 
^TTI TOq TOTt TT ' e ^ ^t WTOT100 -qftft*T 
^T 4 451 «*4 TOTtfft it TOT TOT TOT1JTO lit 
TOlff % 3t MW PftT ^HTI 

(ii) % ftrFftt Tfit TO^Tdl ^ sfk ftw 3M^<aT TO 

•HIM-* ftiMI TOTTt 34TO IJ I TSfTO 3fq|<ii %'RJ J ft? 

if ani'?, anMit +M-c«ai % TOTCRT OTP «iciit , T5i , TltlT 
'Jii^ii |-qft 5i^qt*ttil<.i5ii fTO~TTO tT^ ^■^wni'TOTOT 
TO H-hI'I fTOTT TOTTT % lit TO TOFT TTlftroft &ki "TO 
TOoPTOT aTOT^TT arjftftTT'q^t ftTFTTORTT't, TOTO hhV| 
q^T ftiTO 'Miy.'ii l 
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25 . 

25.1 efi i P4^ ■gftrent ftraft w«pt # ftfft 

#«1RTE, tffaift #T ftfftE EW EEtfaE ElET ft ft# #T EfTO 
‘SRT'pspTW T JEER% % Rim, HeIei fttEI I 

25.2 3rEmETft#ri£1ftEE^ft wEET 5 #*?'?Eft% 
EEfcr -qT5!T ft ft^im ft# eet "3Eft ee#t ehit ft ETspT, 

tffcrcr ftFEEfanrsm 

TSERRET ft# I 

25.3 #ft ftt ## E3TEEF ft# ft EET#E EftT "#11 ET 

^sn^r # fft#r ft Eftf ftrm et fo# stere ftn ft e#e Eftf 
ft# et fa# # w % Eftft, eie et ett?F ruse et it# 

EKEf^^RftH#ft#Elf^#3TEI«ITft 3T°sf ft7EF#ft 
Eftf ampir et ftft spjftf # Trf^frm ft # dM*RT°i eeFe ft 3 # f, 
ee# er# ft Eftf sttert 1 

25.4 #Ei lft i <VflE ; l ETftft 3P#, feWf, aTTETEfETEEETEnf 
% 'E^E# ft 3# ft, RET ft# Elftft # f^FT TTTET ft# | 

25.5 #PE Eilfft'Ei Tgft W EEEE ET E# RPRE ET# ft 
xpf 3p# TJT«T ## #T E# RT3T tft# % ETETftEim ft ## ET 
#I7##IITETEftftl 

25.6 *#41, «il9H*il l^E 3T*T3itqiI«E4>T Cl{F*^> 3)^*1 4ftf 
ft#i 

25.7 Trrarr^-BRT f^Ffr aperWT^f ■Srcfr^-PT'BRT^fT^rr 

eieet, Ercp, Eif#KETTiEf#TTEfaTft 'ft #rft ar^FEEftfftfft 
wettest wf igftftnirftf i 

25.8 El#Eft#T##^^E>rfftEr#^^ftElftft 

^nftft #eft#ftiwft#ErftflFTEftrftftf i 

26. 7rTFT3l<J«Y«hl dT'tj'0«HT«i 

26.1 :—ap^T <Jdft % ‘FT^t#<. u i 

% fan ### EEtfarr ft# #1 apjftifftn ttteet # ft# ufar 

tt# acmftf # ### ## w 3 t*ete ft ftt Eft ftTTTftFfaETET 
TT% I IPftT 3TE3T IT# % %tr '^Hwi 3EEiT u l fa# T^ 
fttf# t^je, t!?fi- w## wi ftt# ee e#t ##4 #r 

#ft#ftF ftrrarwtpT % ftrr 26.2^ ^t,' Mt 

Iffnt I^RTf^TrfNaT^^YRJ^Wr y-H'WT'l %1?l7H 6l t iiaK 
3 ^ Erenfwt ^r ^ 3T^Rir irWr I 

26.2 ^■fcJIPFf:—ETMY^CHiqV% 

•3T%1%?r "ttht % f^rq; ■^parrf^TCT f^rr aim alk artf^-pr 

■^TR^T WTFl RT^5 %■ 1%^ ^PHT '^ET 3T«TPT ^ 3TPt fi^T W t TTR 

■5N Wtta FSipn-^ilf^l -5FT 3TWRq WPJfF 2 ^ 

ITT 3^ 'FPPT'TTWPR' f I ■aniq T5? irit ^f ■dwuRnn ftRTT 
3 tt piw 11 ^<^<'4 'srfsrmj Tpfn^jpn #t g^rrcr 
^R)j| Tjnf ■gPrl^ra ^f^tF aik TroiPFr w ttot 

^mr # ^rrc ^r tpjt 1 ! ^ ^psrm ^ "hVit i 


26.3 


Iff'fi, pi 8 ! ^T1 IT^FR % TT^K -arMi^l % T^lU "^jl '^? ST^m % 
% 26.2 ^ ftplf^od 44Wrtl' % yJTjPI Tt'TFT’^f ^TT 3T^T'3T t rnT 


' 3?^?: 

27. TfftTT^^ TtN dMdE : 

■?T^ TJll ’STK % %13; 7fN 3T^?Tq ^P^TI^^FI 'RSRr pH 
#fF 3ftT •WTPR ^fr MfiRT ^ W 1 Ttf ^ 
^TfH EftwiEEWT t^F ITFff ETRt^TOT ^ ^ifwftT 

27.1 6l4l*i TT^R 'fel 4H1I? riF fe^f 

3?KfTR w ■$ itptFr 44^r tott "'Jiupir sik ■yPrf^'Nn 
■3T3Tn fe "31? R«TPT x T E rfRT TTFT 3J^?r RR TPTT % 3 rVt Rig "R5IRT RiF 
M-r[rT ' s rTF*TT % I EI^FRT'fe®^ T '3fTT % TFTT Rd ’TlS^IR '#ft I 

^TTRT’^STT 3fFT 34 h Tr rf'fi R. ^i 3FHI(; *iilS' 'ft 
3( Rti 6 fftjRT '3i|i ^ 1 ii I 

27.2 Tft RT'srffaft IU. 1[T7 IJ^gftR%3®I TTflK% ftn. 


(i) fesRi ■*ft ■giawr iTT^J'^fTr f.dyn ss fftifF ftf.ft. 
% im TR fft ft RR7 Riff ijftlT aftr 1SRT ftpr ft RET RT 
tvIIOR w WQ 7 TT aftr 7W % wft' 


(ii) -®nf^r-^' ^crmT^e?rr x?75T a,! jf^T T T 52 fefl^^tnr 
UTERI PlWH TOI 'J||^ll 3ftT?TftTTFT 1 R5ftp , fftFRRT 
Elff TW'^TTipiTRTR TW ftpTEft TTTfpftftwiT E 
framii 

(iii) trt 3TK1PT%ftrr 27.2 ( 1 ) # 127.2 ( 2 ) ft 

ft Ift^E ftF ET *1 (Ii ft ^OUH, 6<^1 ^Ih’1 % HIM 3HEK 
# E#ftft "3E ftftww Twft # Eli# ET ftp ft# 
ESffiE! EfftETEWW ETE# ft ElWftl^WI 1 W 
ft^IT#F#EWETfftE#OT 2 T#f#Eft' ; 5 TT'Eft) T ftl 

27.3 ■^^ERTTftnREH^T^EEft 
#ftEETE 1TTE ET Eft fftiET ETnpiT, EEEE E*JET f^IEI PiiyOl #< 
EtlvftftWIT# •smRt'^Ri “FT [qjfftqui IftjET -iiln'il ftET 3T*ETE XII 
%Ilft #ri#rti 


27.4 EETEft ftrf#7, fft*ftRrlRSTfl 3Tf^i#<5l iftF Eli#: — 

1 . EETIE % EETR 

2 . 

3. TETEYERWft.% f#i 

4. ETETEEEETE 

5. T®TT EEETI ET^T ft EEEE #F ftF E# 3TEfft 

6 . EFrlftV'ifTn # EEfte# EftfEWE % 11 # 

hRuir, 

27.5 W 3T64TE ft ^ft ^3#8JT# TJtt Efft^ 

ETE ft> yftl4b<E FftiR E^ ¥ EE% ftE^E^E ftE^FE fftvET ETR(EI I 
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did OT^l dcMie.^) R*m ^OnH 3Jd< nm 


ifrsFt % 2 w& % »forc ^ arrl^ 

I^'37»K TIN 





3<3K 

TTCcT <3C4I^ ^ 

WWB7C 

did cnq u fl^ ■fc^Jir^f^PT 3Rl % 

ftfeRni % 3 


fl^TSMiRT 

^ f*FT, 8 6 ) u i 

3nm 

<J l Ki T ti 2 b ( IJ ^ °h 

% 3F^TW ^RT TTTTPfFT 


"3^A '^rt tbit «ii* : i srf^w «ai “3T(^ 




CD 

( 2 ) 

(3) 

(4) 

(5) 

(6) 

(3?Mr) 

i3°#-qT^r 

7° 

— 

7° RT-^T 

— 

tDr; (ft«R) 

2i°# : m' ; ^T 

13° RT^T 

— 

13° ■qr^T, 'Rft 

(1) 8 W 

jprt TT'ft <r?w; ( ftrom ftwl” 
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8 TUT mnjt 

T FnTt'RT7°^f.'l 
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^ 'RT ■RT 
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— 

— 

30 '*P>& RT 



RlMF-T I RRI yt 3 #W 18 teftlf. 

7 Ml. I. 

O^fWH : -*P 0 R 

1 . 7T^ ^ ■3TT^ I 7?nRnT •srf^ % TITO ^ ^ #HT 

^|qv*W#TTI 

2. TfWlH TrfilFFIT WrraK^ ■s»^%^ :; rR^i'*?TT : 3WI^24 'S 1I ST' F rFfr 

■afTtjTTr aft* 7° $■&. ^•RT'srcrct'sjjNrR ^I^T^ar'^rrcFTri 

^HUft 2 


^fCT^H3T^IT^ 


n<<”i aiD^ 401K 

r *J1Q*1 flN 3TWTTT 

(faftlf. ite) 

”^1CI*i 77?i T TT7RT I T I T 

uw^arlwt (ft 7 '# ) 
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Tj^fiH (ftFTTWFFT%) 
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artogf wr 
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3.5 

afk WRIT flOT 24-38% 

60 



gter 3 =f% 2-12% «nst‘ % -3 rRiR*rt fROT Firoft 



6.2 

'HI <4^ 3i ,j ^l ^ dh^ crim 

63 

3.5 


2% RT 3*1 It 3lMR *T*W 111%<1 

62 


6.2 

■srnsf If -?i|ro flOT 

61 

3.5 


12.12% 7F$RT RTMw 

60 


6.2 


61 


3.5 


60 

6.2 


4fl4l,l 'J|«(fl2% RT 3TMP 

63 


3.5 

3iRift«w tp$rj l^rarT 

62 


6.2 

wp'sfitMf 12-12% aiMfi 

63 
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62 
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11 . HiilMWTHI H-AiflETsftrf^V^TlTn 
IpfrAVIIHf % qdltlUI 

3T^*itftE HriPt fEE*fi 3^k ftftEE 1 ? E>t ^ijHKrHI ^jfnpqci 

er% % ftrcr Eiftr°r 3fP ftw}°r j i '♦A'ft;— 

(i) EWyRisfiRid ET 3i''^ dRI^I % Rmi, 

afp <4 ohi^ aft ftl 4$EFT Eft ■ s fR; Eit^ 

^ ETEE> ft^EE ftiET '»TnT r if I 



3T°^T 3TER1* afrc ERT -iOTTftfl ^ 3IW^ EE E^EE 


% e^ %n amrft afp ^ arpuE, arFfftr tot 
apjEtftE EEftEiRETEsftaftjE (^eh !’"% fapn %, V 



5RT fawftui' ft)ET aiRTn I 


(iii) ftmTEi aftr ePotE fPiiH e«ehET ft-TE)ift e)eetw 
ER Wpt I 

(iv ) EWE ElftfEEft ;jftiEH u i -f^ft EpTT «fi distil l £iT lJ ti 
Eft 'fli'M 3tVt Eft E*fNdl 5tRT E)<ft % (cm, 

E*ft % Taft E* MEftWIT P' ’ftftft I 


3FS(PT-Xlfl 
<OTm*i <*l E)<ii 

1 . ^TESTERR ft 1 ?fft 3TWiR1ftdl :—«ira 3T^ 
ERRf % ft*ft EET WWI ^ ^ anft Wft M EE aFJHlftd 
EEFE Eft ESteft ^ tj 4 TR 3PETE %% 2 3 5 W% apffflE eTOt 
ETHTE. aiTcrft OT%T3 4 3T1^ft-2 ET 5 Eft 3TTfft ftf Rpft 

wheUe ftp* eret -sfrtnri tot sM err ee etP 

EmiERI Eft <n^n 'At T-REiifl Midi TJTCT ER Elff Pf^i aim'll I 


2 . 3T'J£lEEIft '<dT*J<i %5F-ft , l'3> ftH. 1 , 'A'EHf'EE 3T^4ftE 
^rerTMiEF ftft&rrni 

2.1 Eft^ fe^r, et ftftvE ere) ftra ec EiraEftE eser 
WTt'tffTOETEft^'SJcEET T#RErftE!WftTOIE^WftllEft^ 

■*ft Pret, ■fessn et ftftET wt ftra ei wpW e^eie eth) iff 
W aft tts*r EiftEdft ftftn Eft to) mftr % arjftR ^ eePt 
ftrETainpTTEft^ ’■ftiftjra, fsw ^ -i W^ T T wnff i p: 
tht^FT W TT^' 'SpfFT ' ? nff f^v'TT 'atTOTTT 1W1% '5FI ®fW?FT % 
% 2.2 %3TJPKWT ?KI S^ftf^T^ff I 31^ ^ff 

^fiT 3PTtn TWR Wftwf 'SRT ^PITfaftni ai^FFI % 3^1E ftvT 

■*ff%n wiHiO^ Nitwit 
■R^qf W ft iff ^T H 3Prf?fF ^WFT 3f«lH % ^T ^ "RHI ^ITTpTT I 


2.2 ^ Hf FWFT ■fesafl "afT ^fVT TtTHjfl f^RT T R ?!l'H^ 1 i l 
W^tET 1 FP wf -^p^n ^TI TnfFfT "afT 3P1PT % f^TT ‘^fR 
^Tf FI^vnT ^ ' I fT 3P*T 3JT JQ 3T«3lFq % 

f^TPraTRt % ^re^nr -siTlV^Tft ^tct sTg^ftf^T "^nff f^Ftj; ^ i 



(i) 3pT5T dr^ic; ’Pro 3TTOE ^f St4El PtiMl 'Jlldl ^iT 
q«!i f^RT^ TTimP 3 ! ^TT IT^f^RT ^i«fl % "SHITR 3ft^ 

■*fT ijar) 'wtr-'^wr ti irftwn MRqftfti ifirff wift 
11M HW#* R w FTWT 3tfif?RRIT t^nff ^ TT^fTnY I 

(ii) Wl Yf 3TRftFf IPIT, ^lR«+> 3#=fii‘■af? 

ft) TF*? ^r fkm t sftr ^fti- ;nwPm #t 

^■>R-5mF!frfnTi 

2.3 WHaffft 'H5«fM 'TT^ ^ ^TRir; % ftaaff T 


(i) ptvtp 3 !^ y fie, pft *£$ Ft3ftr^ift-unn;P 
-qj arfw ?FTt rnift^e t, mtt ttw wqirw; % 
3T^rnT ®gqmf % arorW sfR^f Tr^ft^^np'f I 
■aw aw, ^ -or^ Riftqftm t, afr RTtnfft ^tarrof 
fti tot mi hot ft?pir miftH 3rr amt t, ttoi -*n 
YvfffM 3 T*sf e ftFOTi amrr t et tot tot ^ 
ftWRianTTlt I^TTOff^i MIHOT ^faMEffeW^WTI 
ftftpt a^f ■^rt Erar ftrer^ arpf ^^FfpR ■an 
Tpaft tot OTW ft)E arft Ef, a?' EftFf ET TOTf % 
ftror^'^ pt^otieeke?[ mRivkuii ftraf^Rifft i 

(u) ER, ETTt ^ ftEfro EE ftEEte, 

(iii) Fite TEST El dfEic; Eft <ih)s ««HI, 

(iv) ^ Enff, 

(v) WRfft HCWf^EET Hrfla? RTECT, 

(vi) 'SJTttst "3THTCaff ftf arjElftlT fftE q(inn arnm ^ 
fER % out) fe<E^i <jrHlR\n ^ ET SOT 3l IJ Sl 
aitftl arftpl 3TPE EEKH E ftFT % ftpftl ETE 
3R5f ^ -STqiftn ftfiTj; EE t, EE ET FTC EE ^ Ek 
y,qi 3l(rl , l—31?1'l TTOREiT^EPiaitftTETEFFT 
3TR ET ETEOT ER % FFfW iftET ^Ml ft) u q^HM 
ETEI^E ^ PpE % ftfift'' | 


(vii) 3 i>j-si qrMi^ajt ft) <illi Rstji^b '^ u s'l ET ■sciiftq 
■gE Tflusi ERR Eif SE)f, qa<3 ?fl*ff ET PllEET 

"yff ^ ERlftE EE% Elt Pf ERRt ET 
FTE EE ^ R?TE ^ ftiaft ET^ T^q?ff ET ETER EE 
RTE ET ETEOT ETE E^ ftlSTR ft) EEEIET 

3EW ijcHiq aft ftj WTR "ftf EEPf 'ff RTII"? ft) 
M ai^ 'JTT EE)f apft ^i^ci fEftET 3^p 
-£E)f REg'' 3TEET ETOff ftfE ET ftET 3TOT) TIRf 
FfavTEft^E$, EEEftEftj k '5 T ff%P5FT^) El^f 3ERf 
dRlftfl ftiliatnptET 3TRI15RR f^ftr 
EI^ 5 REg[ ^ ijrMlftn ftft I 
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2.4 tror qr qiA*'gq arof dWK faqqft qqjq aq^sf 

aiVF •d’l'^i) ISn^f'fiW •STJ’TRf "A fqH f°h*m 7 I'm 'I', ^4 fa(r|A> ^F 

^qi ^arr, qq% apqr; 24.20 qftw qT arfqqigwT ar^GrqFq arn^j 
■f^gPTR#Ttl 

2.5 3T°5T qqqqf qT WIT^ 7 T’? $TOT=f) qT " c fr^T°T ^Wiil qit 

*qfF qjqqr qfeqfm qft ■qqFqr i A.4 qqifwi ftftqqt 

-ait -fa- £ qqqrF wif q?r i jq qqqT ^T%tj i qqf % nfer^ 
OT ^ ^WTgff % %!?; ffewr *FT 3TCTET BNT^f qff ST^effT '3TF fetf ^Vt 
■qT qfcA % f^rq q?ff t aik ffefkqq qqfe amn f 1 $qrq -afr ircpT 
ftro, wi^r qq% Tiro q^r Tjqqr qqqfSra fr>ft frqF ■aqqFqqr qkF 
qr q% qiqT % qsrqiq % If 1 'amF tT qtw ?rcq ^ qkfa, 
fW^aik35rf¥n'^qrq;?f3it mi p i ,j i fl^'qftfrFqfa’q 
f qr-aptf qtqsRiT%f?P 2 qtqqTqrTjq-qqrrprqftqqtt, 

(i) arw Ttfqrc qF 1%q^F qrar k* %q?r ^rk tstoF' % 
fernW % ffeq; kk qij f, qk^ dwtqfli^ff kr %q; 
■*nsft qnqT "4* qi ft®ff k qrff ttsF qqtik 1 

(ii) ar j si aTqiFfkqk wftqrtfereifeTq, orfkqqTqF^H 
■?qkr qk k* kqqr qr qFqqqn % qk k qFw qft q^ 

%* q^rqT i%rqT f^TRfm % ^srft -«qWqF?rT 

% qk 3 arwpw Tjqqr kr^nf q?t ktk ww 
qnilTT % 1 

(iii) qit^ v frql >! l < qni qlii Hlklf‘l«4) y^q %f61 q a^NK;k 
Tnftw ftqr qij f 1 kRT kFw qqk % ctanki qqk 
qft argqraqr qft kFw %w q?kf % qfk qFqqr w 
^ aqqqr ktqfeiq % qqk % 'sjftft^r ^ qi qta#' 
% -Psram q^fT ftwr qqr t qt wr qTffenqK) - 

q^T fcqi qiy.'ll 1 

3 . yiw<*flq n^q(H sftTf^ffrqf^VTTqqn'WT 

3.1 3T«qrq % qqtq^i % fqrq snfrfq-i q qfq$ 
arqifH'y arw ?nWtq q^qpr TlqT 


wq qifqqqO - 
qSt'g^c 


qqf^r-i 

3.2 ’’am aq^T 3 MT^' % ffe«if qr.qrt f J rft^r 3 r qq fqqr 
3RW ^F qrm «n% f, qqq^qr^qqjt w^^naif %»fr?Rqqrqr 
qnjTTi 3 ?ft ^r qr^nq qfF 3rrfuft-2 fe; q^ "q^if ^ffr few 


qioii tT*i 4 111 "ferqjq qlq tjsfe q^ "qqTqT qnqr ^ qt 
qqq r?M q^t W3=ptq mr^iq ttsfit «n qqqn $ 1 

q W 5 nftmf)' qft ^ftq 
arwqTqT^ 
qrawr 

L__ — _ _ 

311^^1-2 

4 . qqrrqfsrqqr viiq^Oqfqft^nqfeq^ wit : 

■^u^i qqqq ’ferq qr fqrfaffq ffeqr wtt^ qfe anq? finq ^qFF 
^ qqqii 33m fero% aro^F qT ^-A gi isj q ,; qi scqi^i % 
qjqFfeT qferq ^ bwi fqqj; qnr^t afrr qqfe' tjtA "sra qqq ijt 
qqqt ^ 1 wqqAq fq^ "jfeq ^mt qT qqttr'^ijq ?1 *ii afjq rfe*^ % 
q 1 qrq ^qq q4q^ % qm % ^ $ wiqn ■onqqr q^ qqn lAA 
qr^i qqsfiq qr q^t qfqqn "»inqn 1 

5 . qpq viiqqilq q<rqn qq yqlq :— 

aFq Tnqqflq q^qiq ^fr ’^qr q^nq A" ^fefw't' iffefe qr 

tor 35 ^ VfefF alkqqH Aqq qr fqwiqi qqr ■ffen Ail+i qqtq 
qtA qji^ qqqjq qr q?ff biqpqi qrq'ii 1 qfej'ftqfe^jqt'fiqqTqTqT 
Cs**) q^ wnqT'anqT ^ ^ qqq wot qA q^rqTq'A wrqr ^tt qrsiqrr 
1 1 feA q^nq qAt aiAqT 3 Tf qA ^ja qAfe ^fF fefr aro qtqr^ % ■fenr 
% 3 A qf?fq -mrqfeq f#r f*F? qqqrqqA %f^ qgqm 
qTF^Fqw, ttn qqqq % qqnqT qi ^rf 'AAt qqqq q5t 
q^fW fel w qtqqqrt tfhi qq.'fif^ q^i amqrt 1 

5.1 qx>ET arMIcFl 'A'^qr IAiV,qi2'?q”A'febAl q’qq 

qr ^jt m?; qr»fe qqqrp^Afqr qiF w ^3^ qFt qifAfe-3 1q^ 
qq qpqiq 'A fqferjq iqqn 'air^qr 1 qiq^Aqqq qr qqqR % 
q^ qm q^1% 3 A ft^rcr qtjr % qgqq wrq?tq Mw qq 
■fqqiq qqnqT qq ttq>ai % 1 


, 31^'5 T 'SC^I^a 

3qjq1R;fl qqqq fe' arFftAt HAwi 0 ! 


aq^fq-3 

6. ar^qifqd rF«tci ^ 1 3iwlF^<}in Fiqfel3TO=« dfictil irqVl 
q f^qrqtnr 

6.1 ffe 5 ^ qqqr ^qqr qiF ^q 2 % arjqrw ’A qqFq % fer^ 
33^qFfer 'wqqftq q?qrq qi< ,j i , m<FF ^ Ai^rFi a'M kMimq % 
q%rf^qnT^ffeq%1qrc; ■srj.qFf^ fqqqqf 1 aT^qrftq'fe®^ 
qi ctacil % qfF "?nqq>tq qirqrq qt< u i qqiF An41 ararfe^qr 

qqFq arqqrqqqsi qqFq q qnA ^ 3T^qlqq ftwi tf mm'ii 1 
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6.2 p f^FTfr aipiR fMfam 

'PqipB «rTTOT 7T*ft PfaPT 

arqm ^iPT mfi yiRraiO %r TsqfiRi % 

RqfaaiP>r $T anftp RT ift W fi^TT ^1! <p11 RT VTlE^q R5 RTP ^ 

f*ro fait 'Sirhi ■qr aiftrcpjrc bp Rpri fliH 1 " sfrtwp 

Tfiftroft *Et gft « H i 4 ftvtft ftfit ^ ^fter qR -Mr ^nyr i 

7. afrrlffitvT «RT^ ^ [i(niT 

7.1 <^£*H 3ipfp4 «fft HTSpi :—WR yiRpfclR f^ft 
rR^pt ■fen ■'kt arm; m w«q5)q wnrr % "sraEi qft apj^Tirc 
irb Ti^f ^nr rrt tw thtjijt rt qir hrpt Riff ijt rttctt % f4r trt ^wr 
aft waqfar rtrfi -qr *nft ^pt nmft % 2 % fftf*pr % 
3H ;piR apjqtRjfl aft 7 ^ % I 

7.2 Re«(M 4ii «tHT :—TWERrfqRilft 

% aromt ftpft % sra foRft -m^i rt fessn t r ^ w-pftq 
murr Mtfl I^toiS *,pfl "*fi Rmi^i qiHi °tiiRq Ruhi ■Atry, 1 1 1, rt 
ifFTi^ ^nqnl 1 ifR tpwc 4Pft apirff rr Mot ^r RtrrI' ^ argsK 

faRrRmprr 1 fe# vrra«ftR rippr w% rt# «Rt ftmft% 

uftp* aftq T^fflr —ri r^tr rtRtrtfR rRrt i 

8 . WR^fa Rff^H TOPt fiwY 'KT TJR: U41 *( 
frf*rg[:~ 

1%#'ft 7 RfaflOTWTqifaRl!RTqw%Rtft1%«ftRtf'gH: 
ilft'i (Rf>T 'aft Rift ) RR RRJ M^ii ip: •adi^ 

RTftRRipft aiPXRiff^ft f i 4Ti ^SRff A fte*4 3fa ftRW rit 
rrRt fafrqr m rrrt t RF 5 rs rr rr 4%ftiR Rtf rt 4 "^retm 

% 3 Rft arpREH ft' 11 

wzrrcr xrv 

1. 3PT1T 

1.1 RW,wft,RT 

'[j^PlAi T[*sH jjiw 4ih 'STt ai Vj A % Rs^^i W*I '¥, ^ PiH 
Wlf :— 

(i) M ^ l ’^STRim3r j t^fe^^FWI'or1^TOT 
flUiei p<! A Tt I 


(u) "TnTTa^-fteHsfti apiST" ^t arf^rSF? % 3T^ 
7 BT%m^ftr^'qT#TrFr!ft'^' 5 *PTf afR-aitT^K 
■yroalk'pt^sTT-q^ftl 

(iii) ,<7 l^ aM” -&3rf%pit ^RWT 

fe^TOT pt ^3IT ^ t a?R f^RT RI ffem^ -qRft 
wft , «TT!p -?rmff -qi -pw wl ^ f 1 

(iv) “ani^i ■qq P^Rq "acMiq'i" Si''A '*61 ^I4T ft>RTl[3n 
T Ni p % ftwr % ftp ^f%PT RFZFT ^ -qra 
■Rf>qT^TTffltR7 60 arRq^amRii^T'qfti 

(v) 

Rrftra nsr-H, njpr, 

^1611 ^u^i^ 8 i 6 ^[ aRfST, aP^BT, Bpt 3P>Bt 

■tot% ap^ «ror (Bp%^r?fR)V-m i qR 

RT'a^RTBT) 1 

(vi) '*c^’'^3Tf»rm% 7 wap^^ ) ^n^'fti^% 

% ap^ BtI aRTcfej, ■Rrsh^ t Ri ftR W t rt 

(vii) “apjBT-^%^sro app^tipT"^ arf*ram^ 
aro^^ipi^TBn'T^t afR-^ ap>%^-5f)I 

[j64l ql 3pJBT^^% +i-cmTi'i %"*?RPT dll 4t><^ 
%ai'Hi^q’qiai-^eqTf ^5 *6k u I Ifii Riqi 

TrrraT % 1 

(viii) "^ft” Rf aR%mt ^ 3pjt 

at^qy<w , q*?lRt) dwR '^^4 ttt % Aik u i 
?m #st vc f, ^tt arRffi ^ -oRnR ^ 

f, -qT wjRm ?, ftRft aprsT qrcft -yif wr 
app^r t'RT w^ ^Tr^.-^qTqiAm 
% arf^psR- w ^ Bp ri ar^r Rmp RPRft 

^ I 

(ix) "sftraffcm ap^ arf^sjRrt trr 

qi<rii apiBT, 17 ^, apjBi, ar^t^Rt apsrrer 

RWTRT ^T51T 3PJBTI 

(x) "p^-qr ^^M M ^arf%ra1^3pJEr-3m 

qrt TfTsqR f^RBT a^R-srqf ^ a^pT qr?% 3tP?r 

1 

[PIRHTt. 6/1/95 -i^\i 

gPIPd ^PT ^WP^TT, R^RR 



['RPTII—■S^3(ii)] 


■*TnRT ^TTFFT? : aTOI^lR 0 ! 


25 


MINISTRY OF COMMERCE 
ORDER 

"New Delhi, the 20th February, 1997 

S. O. 130 (E).—Whereas, in exercise of the powers 
conferred by section 6 of the Export (Quality Control and 
Inspection) Act, 1963 (22 of 1963), the Central Government 
is of the opinion that it is necessary and expedient so to do 
for the development of the export trade of India that egg 
products shall be subject to quality control and inspection 
prior to export; 

2. And whereas it is necessary to maintain the highest 
quality standards and stipulate health requirements that 
would encompass the standards prescribed in European Eco¬ 
nomic Community (EEC) Directives 89/437EEC dt, 20-6- 
1989, the United States Department of Agriculture (USDA) 
regulations etc,; 

3. Whereas health requirements should be laid down for 
the production, storage and transport of egg products; 
whereas, in particular, it is important that rules be laid down 
governing the approval of establishments; 

4. Whereas it is important also that the health requirements 
to be met by egg products be laid down; 

5. Whereas it is the responsibility primarily of the proces¬ 
sors to ensure that egg products meet the health requirements 
laid down in this order; whereas the competent authority must 
by carrying out quality control; inspection and monitoring 
see to it that processors comply with the above mentioned 
requirements; whereas the rules governing quality control, 
inspections and monitoring must take account of the demands 
of the international market; 

6. Whereas a random check must be made to detect the 
presence of residues of substances liable to be harmful to 
human health; 

7. And whereas the Central Government has formulated 
the proposals specified below for the said purpose and has 
forwarded the same to the Export Inspection Council as 
required by sub-rule (2) of rule 11 of the Export (Quality 
Control and Inspection) Rules, 1964; 

8. Now, therefore, in pursuance of the said sub-rule, the 
Central Government hereby publishes the said proposals for 
information of the general public to be affected thereby; 

9. Notice is hereby given that any person desiring to make 
any objection and suggestion with respect to the said pro¬ 
posals, may forward the same within forty-five days of the 
date of publication of this Order in the Official Gazette to 
the Export Inspection Council, 11th Floor, Pragati Tower, 
26, Rajindra Place, New Delhi-110008. 

PROPOSAL 

1. To notify that Egg products shall be subjected to 
quality control and inspection prior to export. 

2. To specify the type of quality control and inspection 
in accordance with draft Export of Egg Products 


(Quality Control, Inspection and Monitoring) Rules, 
1996 set out in the Annexure appended to this order as 
the type of quality control, inspection and monitoring 
which shall be applicable to such egg products prior 
to export, to the countries as specified in Annexure. 

3. To recognise the specifications ; 

(a) National and international standards and standards 
of other bodies recognised by Export Inspection 
Council; 

(b) The specifications declared by the exporter to be 
the agreed specifications of the export contract 
between buyer and the exporter, provided that the same 
are not below the standard specified in clause (a) 
above. 

4. To prohibit the export on the course of international 
trade which includes European Union and United 
States of America that egg products shall comply with 
the requirements in Annexure unless a mark or seal 
recognised by the Central Government indicating that 
it conforms to the standard specifications applicable 
to it and is accompanied by a certificate issued by 
any of the agencies established or recognised under 
Section 7 of the Export (Quality Control and Inspec¬ 
tion) Act, 1963 (22 of 1963) to the effect that egg 
products conforms to the aforesaid standard specifica¬ 
tions and are exportworthy. 

5. Nothing in this order shall apply to the export by land 
or sea or air of bona fide samples of egg products to 
prospective buyers, the value of which shall not 
exceed permissible limits as laid down in Exim Policy 
from time to time. Where no such provisions exist 
the value limit of free sample(s) shall not exceed 
Rs, 1000. 

In this proposal, ‘egg products’ means products 
obtained from eggs, their various components or 
mixtures thereof after removal of the shell and 
membranes, intended for human consumption; they 
may be partially supplemented by other foodstuffs or 
additives; they may be liquid, concentrated, dried, 
crystallised, frozen, quick-frozen or coagulated. 

ANNEXURE 

Draft Rules Proposed to be made under Section 17 of 
the Export (Quality Control and Inspection) 

Act, 1963 (22 of 1963) 

PRELIMINARY 

1. Short title and commencement: 

(a) These rules may be called the Export of Egg 
Products (Quality Control, Inspection and Monitor¬ 
ing) Rules, 1996. 

(b) They shall come into force on the date of their 
final publication in the Official Gazette. 
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PART-I 

APPLICABLE FOR EXPORT TO EUROPEAN 
UNION (EU) 

2. Definition : 

In this part unless the context otherwise requires, the 
following definitions shall be applicable : 

(a) “Act” means the Export (Quality Control and 
Inspection) Act, 1963 (22 of 1963); 

(b) “Agency” means any agency for quality control 
or inspection or both established or recognised 
under Section 7; 

(c) “Batch" means a quantity of egg products which 
have been prepared under the same conditions and 
in particular treated in single continuous opera¬ 
tion; 

(d) “Certificate” means certificate issued under sub¬ 
section (3) of Section 7 of the Act stating that the 
commodity conforms to the conditions regarding 
quality control and inspection; 

(e) “Competent Authority” means any one of the 
Export Inspection Agencies at Bombay, Calcutta, 
Cochin, Delhi and Madras established or any one 
of the Agencies recognised under Section 7 of the 
Export (Quality Control and Inspection) Act, 
1963; 

(f) “Consignment” means a quantity of egg products 
for a single delivery to one destination for further 
processing by the food industry or intended for 
direct human consumption; 

(g) “Council” means the Export Inspection Council 
established under section 3 of the Act; 

(h) “Country of Destination” means the country to 
which egg products are despatched from India; 

(i) “Egg Products” means products obtained from 
eggs, their various components or mixtures thereof 
after removal of the shell and membranes, intended 
for human consumption; they may be partially 
supplemented by other food-stuffs or additives; 
they may be liquid, concentrated, dried, 
crystallised, frozen, quick-frozen or coagulated; 

(j) “Country of Despatch” means India; 

(k) “Farm of production” means Farm supplying eggs 
intended for manufacture of egg products; 


(l) “Packing” the placing of egg products in any form 
of package; 

(m) “Plant” means any premises where egg products 
are processed; 

(n) “Potable water” means water that has been ap¬ 
proved by State Health Authority or other Agency 
or Laboratory acceptable to the Competent Au¬ 
thority as safe for drinking and suitable for food 
processing. 

3. Basis of compliance : 

It is primarily the responsibility of the processors to 
ensure that the egg products intended for exports are handled, 
processed at all stages of production, storage and transport 
under proper hygienic conditions so as to meet the health 
requirement laid down under these rules and that the 
product conforms to the specifications given in the order by 
the Central Government under Section 6 of the Act. 

The Competent Authority shall ensure that all the pro¬ 
cessors comply with the requirement by regular monitoring 
of the plant as per the control measures prescribed in the 
para 4.18 of this Part. For effective monitoring of the scheme, 
the Council will issue necessary instructions in this regard 
from time to time. 

i - 

4. The Egg products for exports shall be subjected to 
the following conditions ; 

4.1 Any statutory restriction imposed by any State/ 
Central Government with respect to commercial/ 
environmental conservation measured from time to 
time shall strictly be adhered. 

4.2 They must have been obtained from hens, ducks, 
geeses, turkeys, guinea fowls or quails eggs, but not a 
mixture of eggs of different species. 

4.3 They must bear an indication of the percentage of egg 
ingredients they contain when they are partially 
supplemented by other food-stuffs. 

4.4 They must have been treated and prepared in an ap¬ 
proved plant which complies with Chapters 1 and II 
of the Annexure and satisfy the requirements of these 
rules. 

4.5 They must have been prepared under hygienic 
conditions complying with Chapters III and V of the 
Annexure from eggs meeting the requirements laid 
down in Chapter IV of the Annexure. 

4.6 They must have undergone a treatment process which 
enables them to meet inter alia the analytical specifi¬ 
cations laid down in Chapter VI of the Annexure. 
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4.7 They must have undergone a health check in 
accordance with Chapter VII of the Annexure. 

4.8 They must have been packed in accordance with Chap¬ 
ter VIII of the Annexure. 

4.9 They must be stored and transported in accordance 
with Chapters IX and X of the Annexure. 

4.10 They must bear the mark of wholesomeness provided 
for in Chapter XI of the Annexure and, where 
intended for direct human consumption, must meet 
the requirments of Council Directive 79/112/EEC of 
18th December 1978 relating to the labelling, presen¬ 
tation and advertising of foodstuffs for sale to the ul¬ 
timate consumer, as last amended by Directive 86/ 
197/EEC. 

4.11 Samples for laboratory examination are taken in 
order to check that the analytical specifications set 
out in Chapter VI of the Annexure. 

4.12 Egg products that may not be kept at the ambient 
temperature are transported or stored at the tempera¬ 
tures stipulated in Chapters IX and X of the Annexure. 

4.13 The period during which the conservation of egg prod¬ 
ucts is assured as indicated by the processor. 

4.14 The results of the various checks and tests are recorded 
and kept for presentation to the competent authority 
for a period of two years. 

4.15 To detect any residues of substances having a 
pharmacological or hormonal action, and of antibiot¬ 
ics, pesticides, detergents and other substances which 
are harmful or which might alter the organoleptic 
characteristics of ogg products or make their con¬ 
sumption dangerous or harmful to human health, 

4.16 If the egg products examined show traces of residues 
in excess of the permitted levels fixed, they must not 
be allowed either for the manufacture of foodstuffs 
or for direct human consumption. 

4.17 Tests for residues must be carried out in accordance 
with proven and scientifically recognised methods, 

4.18 Having satisfied itself that the plant meets the require¬ 
ments with regard Jo the nature of the activities if car¬ 
ries out, the competent authority shall accord approval 
to such plant. 

4.19 The Competent Authority may take the assistance of 
a representative each from Agricultural and Processed 
Food Products Export Development Authority 
(APEDA), Directorate of Marketing and Inspection 
(DMI) and representative of industry in the matter of 
approval of processing plants. 


4.20 The competent authority shall draw up a list of the 
approved plants, each of which have an official num¬ 
ber and the competent ’authority shall furnish to 
appropriate authorities the list of approved plants and 
subsequent change thereof. 

4.21 The inspection and monitoring of plant and packag¬ 
ing centres shall be carried out regularly by the com¬ 
petent authority, which shall at all times have free 
access to all pans of the plants, in order to ensure that 
these rules are being observed. 

PART-II APPLICABLE FOR UNITED STATES OF 
AMERICA (USA) 

1. DEFINITION; 

In these rules unless the context otherwise requires, 
the following definitions shall be applicable : 

(a) “Act” means the Export (Quality Control and Inspec¬ 
tion) Act, 1963 (22 of 1963); 

(b) “Acceptable” means suitable for the purpose intended 
and acceptable to the Competent Authority; 

(c) “Agency” means any agency for quality control or 
inspection or both established or recognised under 
Section 7;., 

(d) “Applicant’ means any person who requests any 
inspection, service as authorised under the rules or 
the regulations of this part; 

(e) “Capable of use as human food” means any egg 
product, unless it is denatured, or otherwise identi¬ 
fied deter its use as human food; 

(f) “Certificate” means certificate issued under sub¬ 
section (3) of section 7 of Act stating that the 
commodity conforms to the conditions regarding 
quality control and inspection; 

(g) “Competent Authority” means any one of the Export 
Inspection Agencies at Bombay, Calcutta, Cochin, 
Delhi and Chennai established or any one of the 
Agency recognised under Section 7 of the Export 
(Quality Control and Inspection) Act, 1963; 

(h) “Condition” means any condition (including, but not 
limited to the state of preservation, cleanliness, sound¬ 
ness, wholesomeness, or fitness for human food) of 
any product which affects its merchantability or any 
condition, including but not being limited to, the 
processing, handling or packaging which affects such 
products; 

(i) “Container” Or “Package” includes any box, can, tin, 
plastic or other receptacle, wrapper or cover; 

(j) “Council” means the Export Inspestion Council es¬ 
tablished under Section 3 of the Act; 
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(k) “Egg product” means the products obtained from eggs 
their various components or mixtures thereof, after 
removal of the shell and membranes, intended for 
human consumption; they may be partially supple¬ 
mented by other foodstuffs or additives; they may be 
liquid, concentrated, dried, crystallized, frozen, quick- 
frozen or coagulated; 

Explanation : In this aforesaid definition “egg 
product” shall not include products such as freez dried 
products, imitation egg products, egg substitutes, 
dietary foods, dried no-bake custard mixes, egg nog 
mixes, acidic dressings, noodles, milk and egg dip, 
cake mixes, french toast, and sandwiches containing 
eggs or egg products. Balut and other similar ethenic 
delicacies are also not included; 

(l) “Incubator reject” means an agg that has been 
subjected to incubation and has been removed from 
incubation during the hatching operations as infertile 
or otherwise unhatchable; 

(m) “Label” means a display of any printed, graphic, or 
other method of identification upon the shipping con¬ 
tainer if any, or upon the immediate container; 

(n) “Pasteurize” means subjecting of each particle of egg 
products to heat or other treatments to destroy harm¬ 
ful viable microorganisms by such processes as may 
be prescribed by these regulations; 

(o) “Plant” means any premises where egg products are 
processed; 

(p) “Potable water” means water that has been approved 
by State Health Authority or other Agency or Labo¬ 
ratory acceptable to the Competent Authority as safe 
for drinking and suitable for food processing; 

(q) "Processing” means manufacturing of egg products, 
including breaking eggs or filtering, mixing, blend¬ 
ing, pasteurizing, stabilizing, cooling, freezing or dry¬ 
ing or packaging egg products plants approved by the 
Competent Authority; 

(r) “Sampling" means the act of taking samples of any 
product for inspection or analysis; 

(s) “Sanitize” means the application of a bactericidal treat¬ 
ment which is approved as being effective in destroy¬ 
ing microorganisms, including pathogens; 

(t) “Shipping Container” means any container used in 
packaging a product; 

(u) “Stabilization” means the subjection of any egg prod¬ 
uct to a desugaring processing; 

(v) “White or albumen” means for the purpose of this part, 
the product obtained from the egg as broken from the 
shell and separated from the yolk. 


2. BASIS OF COMPLIANCE 

It is primarily the responsibility of the processor to 
ensure that the egg products inteneded for export are 
handled, processed at all stages of production, stor¬ 
age and transport under proper hygienic conditions 
so as to meet the health requirement laid down under 
these rules and that the product conforms to the speci¬ 
fications given in the order by the Central Govern¬ 
ment under Section 6 of the Act. 

The Competent Authority shall ensure that all the 
processors comply with the requirement by regular 
monitoring of the plant as per the control measures 
prescribed in the para 3.4 of this part. For effective 
monitoring of the scheme, Council will issue neces¬ 
sary instructions in this regard. 

3. The egg products for export shall be subjected to 
the following conditions ; 

3.1 Any statutory restriction imposed by any State/ 
Central Government with respect to Commercial/ 
enviromnental conservation .measures from time to 
time shall strictly be adhered; 

3.2 They must comply with sanitary, processing and 
facility requirements laid down in Chapter XII or this 
part; 

3.3 They must comply with Identifying and marking of 
egg products laid down in Chapter XIII of this part; 

3.4 Having satisfied itself that the plantmeets the require¬ 
ments with regard to the nature of the activities they 
carry out, the competent authority shall accord ap¬ 
proval to such plant; 

3.5 The Competent Authority may take the assistance of 
a representative each from Agricultural and Processed 
Food Products Export Development Authority 
(APEDA) and Directorate of Marketing and Inspec¬ 
tion (DMI) and a representative of Industry in the 
matter of approval of processing plants; 

3.6 The competent authority shall draw up a list of the 
approved plants, each of which have an official 
number and the competent authority shall notify to 
appropriate authorities of its list of approved plant and 
subsequent change thereof; 

3.7 The inspection and monitoring of plant and packag¬ 
ing centres shall be carried out regularly by of the 
competent authority, which shall at all times have 
free access to all parts of the'plants, in order to en¬ 
sure that these rules are being observed; 

4. CERTIFICATION 

On request from the plant unit, the competent au¬ 
thority shall issue veterinary health centificate in the 
prescribed proforma after satisfying itself that plants 
having valid approval number and after satisfying 
the relevant requirement. 
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4.1 The Competent Authority shall also issue any other 
certificates on request from the processor or exporter 
after satisfying itself that the requirements of the rel¬ 
evant standards are met; 

5. FEE : 

5.1 A fee of Rs. 2000/- shall be paid by the processor 
alongwith the application for approval of the egg 
processing plant as per clause 4.18 and 3.4 of these 
rules; 

5.2 A fee at the rate of 0.2% of F.O.B. value shall be 
paid by the processor or exporter to the Competent 
Authority; 

NOTE : 

The amount of fee for each consignment payable by 
the processor/exporter shall be rounded off to the 
nearest rupee and, for this purpose, where such 
amount contains a part of a rupee then if such a part is 
50 paise or more, it shall be increased to one rupee 
and, if such part is less than 50 paise, it shall be ig¬ 
nored. 

6. Competent Authority shall take measures if the re¬ 
quirement cease to be met. 

7 APPEAL; 

7.1 Any person aggrieved by the : 

(i) Decision of the competent authority is not ac¬ 
cording the approval as per rule 4.18 (Part I) and 
3.4 (Part II); 

(ii) Refusal of competent authority to issue Veterinary 
Health Certificate as per rale 4 of this notifica¬ 
tion; 

(iii) Decision of the competent authority to withdraw 
approval as per rule 7 of this notification; 

7.2 Any person aggrieved by the Appellate Authority may 
prefer an appeal within 10 days of receipt of such 
decision to an Appellate Authority appointed by the 
Central Government; 

7.3 The Appellate Authority shall consist of five mem¬ 
bers appointed for the purpose by the Central Gov¬ 
ernment; 

7.4 At least two-thirds of the total membership of the 
Appellate Authority shall consist of non officials; 

7.5 The quorum for any meeting of the Appellate Au¬ 
thority shall be three; 

7.6 The appeal shall be disposed of within 15 days of its 
receipt; 


CHAPTER 1 

GENERAL CONDITIONS OF APPROVAL 
AND OPERATION 

1. ESTABLISHMENTS MUST POSSESS AT 
LEAST: 

1. In areas where eggs are stored and where egg 
products are manufactured or stored : 

1.1 Waterproof flooring which is easy to clean and 
disinfect, rotproof and laid in such a way as to 
facilitate the draining of water; the water must 
be channelled towards drains fitted with grat¬ 
ings and traps to prevent odours; 

1.2 Smooth, durable, impermeable walls, with a 
light-coloured, washable coating up to a height 
of at least two metres and up to at least storage 
height in chilling or refrigeration rooms and in 
stores. Wall to floor junctions must be rounded 
or similarly finished in such a way as to facili¬ 
tate cleaning; 

1.3 Doors in material that does not deteriorate and, 
if of wood, with a smooth and impermeable 
covering on both sides; 

1.4 Ceilings which are easy to clean and which have 
been built and finished in such a way as to pre¬ 
vent the accumulation of dirt and the formation 
of mould, the possible peeling of paint-work and 
the condensation of water vapour; 

1.5 Adequate ventilation and, if necessary, good 
steam extraction; 

1.6 Adequate natural or artificial lighting; 

1.7 As near as possible to the work stations : 

An adequate number of facilities for the clean¬ 
ing and disinfecting of hands and the cleaning 
of equipment with hot water. Taps must not be 
operable by hand or the arms. For the cleaning 
of hands, these facilities must be provided with 
hot and cold running water or water premixed 
to a suitable temperature, cleaning and disin¬ 
fecting products and hand towels which can be 
used once only; 

Facilities for the disinfecting of tools; 

2. An appropriate number of changing rooms, with 
smooth, impermeable and washable walls and floors, 
wash basins and flush lavatories. The latter must 
not give directly on to the work area. Wash basins 
must have hot and cold running water or water 
premixed to a suitable temperature, materials for 
cleaning and disinfecting hands, and hand towels 
which can be used once only. Wash basin taps must 
not be hand-operable. There must be a sufficient 
number of wash basins close to the lavatories; 
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3. A separate area and adequate facilities for cleaning 
and disinfecting fixed and mobile containers and 
tanks. However, this area and these facilities shall not 
be required if there are provisions for the cleaning 
and disinfecting of containers and tanks at other 
centres; 

4. Facilities for the supply of potable water. However, 
facilities supplying non-potable water are authorized 
for steam production, fire fighting and the cooling of 
refrigeration equipment, provided that the pipe 
installed for this purpose preclude the use of such 
water for other purposes and present no risk of 
contamination to the egg products. The steam and 
water concerned may not come in to contact with 
the egg or be used for cleaning or disinfecting 
containers, plant or equipment which come into con¬ 
tact with the egg products. Pipes carrying non-potable 
water must be clearly distinguished from those 
carrying potable water; 

5. Appropriate equipment for protecting against pests 
such as insects and rodents; 

6. Equipment, couplings and instruments or their 
surfaces which are intended to come into contact with 
egg products must be made of smooth material which 
is easy to wash, clean and disinfect, resistant to 
corrosion and does not transfer substances to the egg 
products in such quantities as to endanger human 
health, cause deterioration in the composition of the 
egg products or adversely affect their organoleptic 
characteristics. 

CHAPTER II 

SPECIAL CONDITIONS FOR THE 
APPROVAL OF PLANT 

In addition to the general conditions laid down in 
Chapter I, establishments must have at least : 

1. Suitable rooms large enough for the separate storage 
of the eggs and the finished egg products, where 
necessary, with refrigeration equipment to keep the 
egg products at the appropriate temperatures, cold 
stores must be equipped with a thermometer or a 
remote recording thermometer; 

2. Where dirty eggs are used, facilities for washing and 
disinfecting the eggs ; a list of products authorised for 
performing this disinfection shall be drawn. 

3. (i) A special room with appropriate facilities for 

breaking eggs and collecting their contents and 
removing the parts of shell and membrane; 

(ii) A separate room for operations other than those 
referred to in (i). Where egg products are 
pasteurized, pasteurization may be carried out in 


the room referred to in (i), when the establishment 
has a closed pasteurization system; in other cases 
pasteurization must be carried out in a separate 
[room referred to in (ii)]. In the latter case, every 
step must be taken to prevent the contamination 
of egg products after their pasteurization; 

4. Suitable facilities for in-plant conveying of egg 
contents; 

5. In the cases provided for in these rules, equipment 
approved by the competent authority for the 
treatment of egg products, fitted at least with : 

(i) In the case of pasteurization : 

—Automatic temperature control, 

—A recording thermometer, 

—An automatic safety device preventing 
insufficient heating; 

(ii) In the case of a continuous pasteurization system, 
the equipment must also be fitted with : 

—An adequate safety system preventing the 
mixture of pasteurized egg products with incom¬ 
pletely pasteurized egg products, and 

—An automatic safety recording device prevent¬ 
ing the aforementioned mixture; 

6. A separate room for the storage of other food stuffs 
and additives; 

7. Where the products are packed in disposable 
containers, an appropriate and, if necessary, separate 
area for the storage of such containers and the raw 
materials intended for their manufacture; 

8. Facilities for the immediate removal and separate 
storage of empty shells, and of eggs and egg products 
which are unfit for human consumption; 

9. Suitable equipment for the hygienic packaging of 
egg products; 

10. To carry out analysis and examinations in accordance 
with the requirements of these rules on raw materi¬ 
als and egg products, the plant must have a labora¬ 
tory. If it does not, it must secure the services of a 
laboratory that fulfils these requirements. In the 
latter case, it shall inform the competent authority 
accordingly; 

11. Where required, suitable equipment for the thawing 
of frozen egg products which must undergo treat¬ 
ment and further handling in an approved plant; 

12. A separate room for the storage of cleaning and 
disinfection products. 
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CHAPTER m 

HYGIENE REQUIREMENTS RELATING TO THE 
PREMISES, EQUIPMENT AND STAFF 
OF PLANTS 

The highest degree of cleanliness must be required of 
staff, premises and equipment: 

1. Staff who treat or handle eggs and egg products must, 
in particular, wear clean working clothes and head- 
gear. They must wash and disinfect their hands 
several times in the course of each working day and 
on each resumption of work. 

It must be forbidden to smoke, eat, spit or chew in 
areas where eggs and egg products are handled and 
stored; 

2. No animal should enter in the plant. Any rodents, 
insects or other vermin found must be systematically 
destroyed; 

3. Premises, equipment and instruments used for work¬ 
ing on egg products must be kept clean and in a good 
condition. Equipment and instruments must be 
carefully cleaned and disinfected several times if 
necessary during the working day, at the end of the 
day’s work and before being reused where they have 
been soiled. Closed pipeline systems for conveying 
egg products must be provided with , an appropriate 
cleaning system which ensures their cleaning and 
disinfection in all parts. After having been cleaned 
and disinfected, pipes must be rinsed out with potable 
water; 

4. Premises, instruments and equipments must not be 
used for purposes other than the processing of egg 
products except the processing of other food-stuffs 
either simultaneously or at different times after the 
authorization of the competent authority has been 
obtained, provided that all appropriate measures are 
taken to prevent contamination of or adverse changes 
in the products covered by these rules; 

5. Potable water must be used for all purposes, how¬ 
ever non-potable water may be used in exceptional 
cases for steam production provided that the pipes 
installed for this purpose preclude the use of this water 
for other purposes and present no danger of contami¬ 
nation of eggs or egg products. In addition, the use 
of non-potable water may be authorized in excep¬ 
tional cases for the cooling of refrigeration equip¬ 
ment. Non-potable water pipes must be clearly 
distinguished from pipes used for potable water; 

6. Detergents, disinfectants and similar substances must 
be used and stored in such a way that instruments, 
equipment and egg products are not adversely 
affected. Their use must be followed by thorough 
rinsing of such instruments and equipment with 
potable water; 


7. Persons who are possible sources of contamination 
must be prohibited from working with or handling 
egg or egg products; 

8. Any person employed to work or handle eggs or egg 
products must be required to produce a medical cer¬ 
tificate. The medical certificate must be renewed 
yearly unless another staff medical checkup scheme 
offering similar guarantees is recognised by the com¬ 
petent authority. 

CHAPTER IV 

REQUIREMENTS CONCERNING EGGS 

INTENDED FOR THE MANUFACTURE OF EGG 
PRODUCTS 

1. Eggs used for the manufacture of egg products must 
be put up in suitable packaging. 

2. (i) For the manufacture of egg products, only non- 

incubated eggs which are fit for human consump¬ 
tion may be usee); their shells must be fully de¬ 
veloped and contain no breaks; 

(ii) By way of derogation from (i), cracked eggs may 
be used for the manufacture of egg products pro¬ 
vided they are delivered directly from and the 
farm of production to an approved plant, where 
they shall be broken as quickly as possible. 

3. Eggs and egg products which are unfit for human 
consumption must be removed and denatured in such 
a way that they cannot be re-used for human con¬ 
sumption. They must immediately be placed in the 
room provided for in point 8 of Chapter II. 

CHAPTER V 

SPECIAL HYGIENE REQUIREMENTS FOR THE 
MANUFACTURE OF EGG PRODUCTS 

All operations must be carried out in such a way as 
to avoid all contamination during the production, handling 
and storage of egg products, and in particular; 

1. E'ggs and egg products presented for subsequent 
treatment at an approved plant must be stored 
immediately on arrival in the rooms provided for in 
Chapter II point 1 until they are processed. The 
temperature of these rooms must be such as to 
ensure that they are not contaminated. Trays 
of shell eggs should not be placed directly on the 
floor; 

2. Eggs must be unpacked, and, if necessary, washed 
and disinfected, in a room which is separate from 
the breaking room, packaging material should not be 
taken into the breaking room; 

3. Eggs must be broken in the room provided for in 
Chapter II, point 3 (i), cracked eggs as mentioned in 
Chapter IV, point 2 (ii) must be processed without 
delay; 
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4. Dirty eggs must be cleaned before being broken; this 
must be carried out in a room which is separate from 
the breaking room or from any room where exposed 
egg contents are handled. Cleaning procedure must 
be such as to prevent contamination or adulteration 
of the egg contents. Shells must be sufficiently dry at 
the time of breaking to prevent adulteration of the egg 
contents by the remains of the cleaning water; 

5. Eggs other than hen eggs or those of turkeys or guinea 
fowl must be handled and processed separately. All 
equipments must be cleaned and disinfected when 
processing of hen eggs and those of turkeys and 
guinea fowl is resumed; 

6. Breaking, whatever procedure is used, must be 
carried out in such a way as to avoid as far as possible 
contamination of the egg contents. To that end, the 
contents of eggs may not be obtained by the 
centrifugation or crushing of eggs, nor may centrifu¬ 
gation be used to obtain the remains of egg whites 
from empty shells. The remains of shells or mem¬ 
branes must be kept out of the egg product as far as 
possible and must not exceed the quantity specified 
in point 2 (iii) of chapter VI; 

7. After breaking, each particle of egg product must 
undergo treatment as quickly as possible; heat treat¬ 
ment consists of treating the egg product at an 
appropriate temperature for an appropriate period in 
order to eliminate any pathogenic organisms present. 
During heat treatment, temperatures must be regis¬ 
tered continuously. The records of each batch 
having undergone treatment must be kept at the 
disposal of the competent authority for two years. A 
batch which has been insufficiently treated may 
immediately undergo treatment again in the same plant 
provided that the new treatment renders it fit for 
human consumption; should it be found to be unfit 
for human consumption, it must be denatured in 
accordance with point 3 of Chapter IV; 

8. If treatment is not carried out immediately after 
breaking, the egg contents must be stored under 
satisfactory hygiene conditions, either frozen or at a 
temperature of not more than 4 Degree Celcius, The 
storage period at 4 Degree Celcius must not exceed 
48 hours, except in the case of ingredients to be 
desugared; 

9. The following general conditions are complied with : 

(i) They must be packaged, checked, transported and 
handled in accordance with the requirements of 
these rules; 

(ii) They must be labelled in accordance with the 
requirements laid down in Chapter XI. The na¬ 
ture of the goods must be indicated as follows : 
‘non pasteurized egg products’ —to be treated at 
place of destination—date and time of breaking; 


10. Further processing operations after treatment must 
ensure that there is no recontaniination of the egg 
product; liquid products or concentrated products 
which have not been stabilized so as to keep at room 
tomperature must be either dried or cooled to a tem¬ 
perature not exceeding 4 Degree Celcius immedi¬ 
ately, or after undergoing a fermentation process; 
products for freezing must be frozen immediately 
after treatment. 

11. Egg products must be kept at the temperatures 
required by these rules until they are used for the 
manufacture of other foodstuffs; 

12. In approved plants, the preparation of egg products 
from raw materials which are not suitable for the 
manufacture of foodstuffs is prohibited, even for 
non-food purposes, 

CHAPTER VI 

ANALYTICAL SPECIFICATIONS 


1. Microbiological Criteria 

All batches of egg products must, after treatment, 
undergo microbiological checks by sampling in 
treatment plants in order to guarantee that they meet 
the following criteria: 

(i) Salmonellae : absence in 25 g or ml of egg 
products; 


(ii) Other criteria: 

—Mesophilic aerobic 
bacteria 

- -Enterobacteriaceae 
—Staphylococci 


: M=10 5 in 1 g or 
1 ml, 

: M^IO 2 in 1 g or 
1 ml, 

: absence in 1 g 
of egg product. 


'M = value for the number of bacteria; the result is 
considered unsatisfactory if the number of bac¬ 
teria in one or more sample units is M or more. 


2. Other Criteria 


All batches of egg products must undergo checks by 
sampling in treatment establishments in order to 
guarantee that they meet the following criteria : 

(i) The concentration of 3 OH-butyric acid must not 
exceed 10 mg/kg in the dry matter of the unmodi¬ 
fied egg products; 

(ii) In order to ensure the hygienic handling of eggs 
and egg products before treatment, the following 
standards shall apply : 

—The lactic acid content must not exceed 1000 
mg/kg of egg products dry matter (applicable 
only to the untreated product), 

-—The succinic acid content must not exceed 25 
mg/kg of egg product dry matter. 
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In the case of fermented products, however, these 
values are those recorded before the fermentation 
process; 

(iii) The quantity of egg shell remains, egg membrane 
and any other particles in the egg product must 
not exceed 100 mg/kg of egg product; 

(iv) The residual quantities of the substances may not 
exceed the tolerance limits. 

CHAPTER VII 

HEALTH CONTROL AND SUPERVISION OF 

PRODUCTION 

1, Plants will be subject to supervision by the compe¬ 
tent authority. Supervision by the competent author¬ 
ity will include any supervision measures considered 
necessary to ensure that manufacturers of egg prod¬ 
ucts meet the requirements of these rules, and in par¬ 
ticular : 

—Checks on the origin Of eggs and the destination 
of egg products and of the records; 

—Inspection of eggs intended for the manufacture 
of egg products; 

—Inspection of egg products on despatch from the 
plants; 

--Verification of the cleanliness of the premises, 
facilities and instruments and of staff hygiene; 

—Taking of any samples required for laboratory tests 
to ensure that eggs and egg products comply with 
the requirements of these rules the results of such 
tests must be entered in a register and notified to 
the egg products manufacturer. 

2. At the request of the competent authority, manufac¬ 
turers of egg products must increase the frequency 
of the laboratory tests where this is considered 
necessary to ensure hygienic production of the egg 
products. 

CHAPTER VIII 

PACKAGING OF EGG PRODUCTS 

1. Egg products must be packaged in satisfactory hy¬ 
giene conditions so as to ensure that they are not con¬ 
taminated. 

Containers must comply with all rules of hygiene, 
including the following : 

—They must not be such as to impair the organo¬ 
leptic characteristics of the egg products; 

—They must not be capable of transmitting to the 
egg products subtances harmful to human health ; 

—They must be strong enough to protect the egg 
products adequately, 


2. The room in which containers are stored must be dust 
and vermin free ; materials for making disposable 
containers must not be stored on the floor. 

3. Containers used for egg products must be clean prior 
to being filled ; re-usable containers must be cleaned, 
disinfected and rinsed before being filled. 

4. Containers must be brought into the work room in a 
hygienic manner and must be used without undue 
delay. 

5. Immediately after packaging, the containers must be 
closed and placed in the storage rooms referred to in 
Chapter 11, point 1. 

6. Containers intended for egg products may be used 
for other foodstuffs if required, provided they are 
cleaned and disinfected so as not to contaminate the 
egg products. 

7. Containers which are to be used for the transport of 
egg products in bulk must comply with all the rules 
of hygiene, and in particular the following : 

—Their inside surfaces and any other part which may 
come into contact with the egg product must be 
made of a smooth material which is easy to wash, 
clean and disinfect, resists corrosion and docs not 
transfer substances to the egg product in such 
quantities as to endanger human health, cause 
deterioration in the composition of the egg 
product or adversely affect it organoleptic 
characteristics; 

—They must be designed so that the egg product can 
be removed completely, if they are fitted with taps, 
these must be easy to remove, dismantle, wash, 
clean and disinfect; 

- They must be washed, cleaned, disinfected and 
rinsed immediately after each use and, 
if necessary, before re-use; 

—They must be appropriately sealed after being filled 
and remain sealed during transportation until they 
are used; 

—They must be reserved for the transport of egg 
product. 

CHAPTER IX 
STORAGE 

1. Egg products must be stored in the storage rooms re ¬ 
ferred to in point 1 and Chapter II. 

2. Egg products for which certain storage temperatures 
are required must be maintained at those temperatures. 
The storage temperatures must be recorded continu¬ 
ously, the cooling rate must be such that the product 
reaches the required temperatures as quickly as pos¬ 
sible and the containers must be stored in such a way 
that air can freely circulate round them. 
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3. The temperature in storage must not exceed the fol¬ 
lowing values : 


(iii) The place of destination and the name and 
address of the first addressee; 


—Deep frozen products 

—Frozen products 

-—Chilled products 

—Dehydrated products 
(excluding egg whites) 


-18 Degree Celcius 
—12 Degree Celcius 
+4 Degree Celcius 
+ 15 Degree Celcius 


CHAPTER X 
TRANSPORT 


1. Vehicles and containers for the transport of egg prod¬ 
ucts must be designed and equipped in such a way 
that the temperature required by these rules can be 
maintained continuously throughout the period of 
transport. 

2. Egg products must be despatched in such a way that 
they arc adequately protected during transportation 
from anything which may be detrimental to them. 

3. The temperatures prescribed in point 3 of Chapter IX, 
must be maintained during transport. 

CHAPTER XI 

MARKING OF EGG PRODUCTS 

1. Every consignment of egg products the plant, must 
have label bearing the following particulars : 

(i) EITHER: 

—On the upper part, the initial letter or letters of the 
Consigning country in capital, i.e. B/D/DK/KL/ 
ESP/F/IRL/I/L/NL/P/UK, followed by the 
approval number of the plant; 

—On the lower part, one of the following sets of 
initials : CEE-EEC-EEG-EOK-EWG-EOF; 

(ii) OR 

—On the upper part, the name of the consigning 
country in capitals ; 

—In the centre, the approval number of the plant; 
—On the lower part, one of the following sets of 
initials: CEE-EEC-EEG-EOK-EWG-EOF, 

(iii) The temperature at which the egg products must be 
maintained and the period during which their conser¬ 
vation may thus be assured. The label must be leg¬ 
ible, indelible and in easily decipherable characters. 

2. The Transport documents must in particular include : 

(i) The nature of the products with an indication of 
the species of origin ; 

(ii) The batch numbers ; 


(iv) This information, and that contained in the mark 
of wholesomeness, must be given in the offcial 
language or language of the country of 
destination. 


CHAPTER Xn 

(APPLICABLE FOR EXPORT TO USA) 

I. Sanitary, Processing & Facility Requirements 
1. Plant Requirements : 

1.1 The Plant shall be free from objectionable odours, 
dust, and smokeless air. 

1.2 The premises shall be free from refuse, rubbish, waste, 
and other materials and conditions which constitute a 
source of odours or a harbour for insects, rodents, and 
other vermin. 

1.3 The buildings shall be of sound construction and kept 
in good repair to prevent the entrance or harbouring 
of vermin. 

1.4 Rooms shall be kept free from refuse, rubbish, waste 
materials, odours, insects, rodents, and from any con¬ 
ditions which rpay constitute a source of odours or 
engender insects and rodents. Materials and equip¬ 
ment not currently needed shall be handled or stored 
in a manner so as not to constitute sanitary hazard. 

1.5 Doors and windows that open to the outside shall be 
protected against the entrance of flies and other 
insects. Doors and windows, serving rooms where 
edible product is exposed shall be so designed and 
installed to prevent the entrance of dust and dirt. Doors 
leading into rooms where edible product is processed 
shall be of solid construction and such doors, other 
than freezer and cooler doors, shall be fitted with self 
closing devices. 

1.6 Doors and other openings which are accessible to 
rodents shall be of rodent-proof construction. 

1.7 There shall be an efficient drainage and plumbing 
system for the plant and premises. Drains and gutter 
shall be properly installed with approved traps and 
vents. The sewage system shall have adequate slope 
and capacity to readily remove waste from the 
various processing operations. Floor drains shall be 
equipped with traps, and constructed so as to 
minimize clogging. In new or remodelled construc¬ 
tion the drainage systems from toilets and lavoratories 
shall not be connected with other drainage systems 
within the plant. 
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1.8 The water supply (both hot and cold) shall be ample, 
clean, and potable, with adequate pressure and facili¬ 
ties for its distribution throughout the plant or portion 
there of utilized for egg processing and handling 
operations and protected against contamination and 
pollution, 

1.9 The floors, walls, ceiling, partitions, posts, doors, and 
other parts of all structures shall be of such materials, 
construction, and finish to permit their ready and 
thorough cleaning. The floors and curbing shall be 
water-tight. 

1.10 Bach room and each compartment in which any shall 
eggs or egg products are handled or processed shall 
be so designed, constructed, and maintained to en¬ 
sure processing and operating conditions of a clean 
and orderly character, free from objection able odours 
and vapours, and maintained in a clean and sanitary 
condition. 

1.11 Every precaution shall be taken to exclude dogs, cats, 
and vermin (including, but not being limited to, ro¬ 
dents and insects) from the plant, or portion thereof 
utilized in which shell eggs or egg products arc 
handled or stored. 

1.12 (i) There shall be a sufficient number of adequately 

lighted dressing rooms and toilet rooms, ample in 
size, conveniently located and separated from the 
rooms and compartments in which shell eggs or 
egg products are handled, processed, or stored. 
The dressing rooms and toilet rooms shall be 
separately ventilated, and shall meet all require¬ 
ments as to sanitary construction and equipment. 


(ii) The following formula shall serve as a basis for 
determining the toilet facilities required : 


Person of same sex 

Toilet bowls 
required 

01 to 15, inclusive 

1 

16 to 35, inclusive 

2 

36 to 55, inclusive 

*3 

56 to 80, inclusive 

♦4 

For each additional 30 persons 

in excess of 80 * 1 


♦Urinals may be subsituted for toilet bowls but only to 
the extent of one-third of the total number of bowls. 


1.13 Lavatory accommodations (including, but not being 
limited to, hot and cold running water, single service 
towels, and soap which does not impart an odour 
which interferes with accurate evaluation of the prod¬ 
uct) shall be placed at such locations in the plant to 
assure cleanlinss of each person handling any shell 
eggs or egg products. The hand washing facilities in 


the processing areas shall be operated by other than 
hand operated controls and the drains shall be trapped 
and connected to the plumbing system. 

1.14 Suitable facilities for cleaning and sanitizing utensils 
and equipment shall be provided at convenient loca¬ 
tions through-out the plant. 

1.15 Refuse rooms shall be provided for the accumulation 
and storage of shells, trash, and other refuse. They 
shall be separate rooms completely enclosed without 
doorways opening into breaking rooms or rooms 
where egg products or packaging materials are handled 
or stored and have concrete floors with approved 
drains, facilities for cleaning, and an approved exhaust 
system vented to the outside. Alternative systems of 
handling shells, trash, and other refuse may be 
approved by the Competent Authority when such 
systems adequately contain all refuse and provide 
equivalent sanitary methods for the handling and 
removal of refuse. 


2. EQUIPMENT AND UTENSILS: POLYCHLORI¬ 
NATED BIPHENYLS (PCB) CONTAINING 
EQUIPMENT : 

2.1 Requirement and utensils used in processing shell eggs 
and egg products shall be of such design, material, 
and construction as will: 

(i) Enable the examination, segregation and process¬ 
ing of such products in an efficient, clean and 
satisfactory manner ; 

(ii) Permit easy access to all parts to ensure thor¬ 
ough cleaning and sanitizing. So far as is practi¬ 
cable, all such equipment shall be made of metal 
or other impervious material which will not af¬ 
fect the product by chemical action or physical 
contact. 

2.2 Except as authorized by the Competent Authority in 
new or remodeled equipment and its installations, the 
equipment installed shall comply with the applicable 
Sanitary Standards and Accepted Practices in effect 
for such equipment. 

2.3 New or replacement equipment or machinery (includ¬ 
ing any replacement parts) brought onto the premises 
of any approved plant shall not contain liquid 
polychlorinated biphenyls (PCBs) in concentrations 
above 50 PPM by weight of the liquid medium. This 
provision applies to both food processing and 
non-food processing equipment and machinery, and 

1 any replacement parts for such equipment and 
machinery. Totally enclosed capacitors containing less 
than 3 pounds of PCBs are exempted from this 
prohibition. 
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3 GENERAL OPERATING PROCEDURE : 

3.1 Operations involving processing, storing, and han¬ 
dling of shell eggs, ingredients, and egg products shall 
be strictly in accordance with clean and sanitary meth¬ 
ods and shall be conducted treatment, stabilization, 
and other processes shall be in accordance with this 
part and as approved by the Competent Authority. Pro¬ 
cessing methods and temperatures in all operations 
shall be in such a way as will prevent deterioration of 
the egg products. 

3.2 Shell eggs and egg products processed in approved 
plants shall be subjected to constant and continuous 
inspection throughout each and every processing op¬ 
eration. Any shell eggs or egg product which has not 
processed in accordance with these regulations or is 
not fit for human food shall be removed and segre¬ 
gated. 

3.3 All loss and inedible eggs or egg products shall be 
placed in a container clearly labelled "inedible" and 
containing a sufficient amount of approved denatur- 
ant or decharacterant, such as brown, blue, black or 
green colours, meat grain and milling by-products or 
any other products as approved by the Competent 
Authority, that will accomplish the purposes of this 
section. Shell eggs shall be crushed and the substance 
shall be dispersed through the product in amounts 
sufficient to give the product a distinctive appearance 
or odour. Notwithstanding the foregoing, and upon 
permission of the Competent Authority the applicant 
may hold inedible product in containers clearly la¬ 
belled inedible which do not contain a denaturant if 
such inedible product is denatured or decharacterized 
prior to shipment from the approved plant; provided, 
that such product is properly packaged, labelled, seg¬ 
regated, and inventory controls are maintained. In 
addition, product shipped from the approved plant for 
industrial use or animal food need not be denatured 
or decharacterized if it is shipped under Government 
seal. 

3.4 The Competent Authority may, prior to receipt of labo¬ 
ratory results for salmonella, or for other reasons such 
as labelling as to solids content, permit egg products 
to be shipped from the approved plant when they have 
no reason to suspect non-compliance with any of the 
provisions of this chapter. However, such shipments 
shall be made under circumstances which will assure 
the return of the product to the plant for reprocessing, 
relabelling, or under such other conditions as the Com¬ 
petent Authority may determine to assure compliance 
with this chapter. 


3.6 Each person who is to handle any exposed or unpacked 
egg products or any untensils or container which may 
come into contact with egg product, shall wash his 
hands and maintain them in a clean condition. 

3.7 No product or material which creates an objection¬ 
able condition shall be processed, stored, or in any 
room, compartment, or place where any shell eggs or 
egg products are processed, stored or handled. 

3.8 Only germicides, insecticides, rodenticides, deter¬ 
gents, or wetting agents or other similar compounds 
which will not deleteriously affect the eggs or egg 
products and which have been approved by the Com¬ 
petent Authority may be used in an approved plant. 
The use of such compounds shall be in a manner 
satisfactory to the Competent Authority. 

3.9 Utensils and equipment which are contaminated dur¬ 
ing the course of processing any shell eggs or egg 
products shall be removed from use immediately and 
shall not be used again until cleaned and sanitized. 

3.10 Any substance or ingredient added in the processing 
of any egg product shall be clean and fit for human 
food. 

3.11 Packages or containers for egg products shall be of 
sanitary design and clean when being filled with any 
egg products; and all reasonable precautions shall be 
taken to avoid soiling or contaminating the surface of 
any package or container liner which is, or will be in 
direct contact with such egg products. Only new con¬ 
tainers or used containers that are clean, in sound con¬ 
dition and lined with suitable inner lining shall be used 
for packaging edible egg products. Fibre containers 
used without liners require the approval of the Com¬ 
petent Authority. 

3.12 Egg products shall be inspected to determine the 
wholesomeness of the finished product. 

3.13 Egg products shall be processed in such a manner as 
to ensure the immediate removal of blood and meat 
spots, shell particles, and foreign materials. 

3.14 Utensils and equipment, except drying units, power 
conveyors, sifters, blenders, and mechanical powder 
coolers shall be clean arid sanitized at the start of 
processing operations. Equipment and utensils shall 
be kept clean and sanitized during all processing op¬ 
erations. 

3.15 Egg products prior to being released into consuming 
channels shall be pasteurised in accordance with para 
26 of this chapter except that dried whites prepared 


3.5 Pasteurizing, stabilizing, or drying operations shall 
start as soon as practicable after breaking to prevent 
deterioration of product, preferably, within 72 hours 
from time of breaking for egg products other than 
whites which are to be desugared. 


from unpasteurized liquid shall be heat treated in 
accordance with para 27 of this chapter, 

(!) To assure adequate pasteurization, egg products 
shall be sampled and tested for the presence of 
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salmonella. Sampling for the presence of salmo¬ 
nella shall be in accordance with II of Chapter XII 
and product if found to be salmonella positive shall 
be reprocessed, pasteurized, and analyzed for the 
presence of salmonella, or denatured. 

(ii) Unpasteurjzed or salmonella positive egg 
product may be pasteurized, re-pasteurized, or 
heat treated in an approved plant. The containers 
of such unpasteurized or salmonella positive 
product shall be marked with the identification 
mark shown in Figure 3 of Chapter XIII. 

3.16 Air which is to come in contact with product or with 
product contact surfaces shall come from approved 
filtered outside air sources. 

3.17 All liquid and solid waste material in the approved 
plant shall be disposed of in a manner approved by 
the Competent Au thority to prevent product contami¬ 
nation and in accordance with acceptable environmen¬ 
tal protection practices. 

4 CANDLING AND TRANSFER-ROOM FACILI¬ 
TIES AND EQUIPMENT : 

4, ] The room shall be so constructed that it can be ad¬ 
equately darkened to assure accuracy in removal of 
inedible or loss eggs by candling. Equipment shall 
be arranged so as to facilitate cleaning and the removal 
of refuse and excess packing material. 

4.2 The construction of the floor shall allow thorough 
cleaning. The floors shall be of water-resistant com¬ 
position and provided with proper drainage. 

4.3 An approved exhaust system shall be provided for 
the continuous removal directly to the outside of any 
steam, vapours, odours, or dust in the room. The room 
shall be maintained at reasonable working tempera¬ 
tures during operations. 

4.4 Candling devices of an approved type shall be pro¬ 
vided lo enable candlers to detect loss, inedible dirty, 
or checked eggs, and eggs other than hen’s eggs. 

4.5 Leaker trays shall be made of a material and of such 
design that is conducive to easy cleaning and sani¬ 
tizing. 

4.6 Containers made out of material and of such design, 
which are conducive to easy cleaning shall be pro¬ 
vided for inedible eggs. All such containers shall be 
conspicuously marked, 

4.7 Containers made out of material and of such design, 
which are conducive to easy cleaning shall be pro¬ 
vided fortrasb unless clean, disposable containers are 
furnished daily. 


5. CANDLING AND TRANSFER ROOM OPERA¬ 
TIONS : 

5.1 Candling and transfer rooms and equipment shall be 
kept clean, free from cobwebs, dust, objectionable 
odours, and excess packing materials. 

5.2 Containers for trash and inedible eggs shall be 
removed from the candling rooms, as often as neces¬ 
sary, but at least once daily; and shall be cleaned 
and treated in such a manner as to prevent objection¬ 
able odours or conditions in the plant, 

5.3 Shell eggs shall be handled in a manner to minimize 
sweating prior to breaking. 

5.4 Shell eggs with extensively damaged shells, unless 
prohibited under 6.4 of this Chapter shall be placed 
into leaker trays and shall be broken promptly. 

6. CLASSIFICATIONS OF SHELL EGGS USED IN 
THE PROCESSING OF EGG PRODUCTS : 

6.1 The shell eggs shall be sorted and classified into the 
following categories in a manner approved by the 
Competent Authority;— 

(i) Eggs listed in paragraph 6.4 of this Chapter. 

(ii) Dirty. 

(iii) Leakers as described in paragraph 6.3 (ii) of this 
Chapter. 

(iv) Eggs from other than chicken, duck, turkey, 
guinea, fowl and goose eggs. 

(v) Other eggs-satisfactory for use as breaking stock. 

6.2 Shell eggs having strong odours or eggs received in 
cases having strong odours shall be candled and bro¬ 
ken separately to determine their acceptability. 

6.3 Shell eggs, when presented for breaking, should be 
of edible interior quality and the shell has to be sound 
and free from adhering dirt and foreign material, ex¬ 
cept that:— 

(i) Checks and eggs with a portion of the shell miss¬ 
ing may be used when the shell is free of adhering 
dirt and foreign material and the shell membranes 
are not ruptured. 

(ii) Eggs with clean shells which are damaged in can¬ 
dling and/or transfer and have a portion of the shell 
and shell membranes missing may be used only 
when the yolk is unbroken and the contents of the 
egg are not exuding over the outside shell. Such 
eggs shall be placed in leaker trays and be broken 
promptly. 


4.8 Shell egg conveyors shall be constructed so that they (••*) Eggs with meat or blood spots may be used if the 

can be thoroughly cleaned. s P ots are removed in an acceptable manner. 

3-3^1^'?'- I o 
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6.4 All loss or inedible eggs shall be placed in a desig¬ 
nated container and be handled as required in 3 .3 of 
this Chapter. Inedible and loss eggs for the purpose 
of this Chapter and 9.9 of this Chapter are defined to 
include black rots, white rots, mixed rots, green whites, 
eggs with diffused blood in the albumen or on yolk, 
crusted yolks, stuck yolks, developed embryos at or 
beyond the blood ring stage, mouldy eggs, sour eggs 
and eggs that are adulterated as such term is defined 
pursuant to this part, and any other filthy and decom¬ 
posed eggs including the following : 

(i) Any egg with visible foreign matter other than re¬ 
movable blood and meat spots in the egg meat. 

(ii) Any egg with a portion of the shell and shell mem¬ 
branes missing and with egg meat adhering to or 
in contact With the outside of the shell. 

(iii) Any egg with dirt or foreign material adhering to 
the shell and with cracks in the shell and shell 
membranes. 

(iv) Liquid egg recovered from shell egg containers 
and leaker trays. 

(v) Open leakers made in the washing operation, 

(vi) Any egg which shows evidence that the contents 
are or have been exuding prior to transfer from 
die case. 

6.5 Incubator reject eggs shall not be brought into the 
approved plant. 

7. Egg Cleaning Operations : 

7.1 The following requirements shall be met when wash¬ 
ing shell eggs to be presented for breaking, 

(i) Shel I egg cleaning equipment shall be kept in good 
repair and shall be cleaned after each day’s use or 
more frequently, if necessary. 

(ii) The temperature of the wash water shall be main¬ 
tained at 32 Degree C or higher, and shall be atleast 
11 Degree C wanner than the temperature of the 
eggs to be washed. These, temperatures shall be 
maintained throughout the cleaning cycle. 

(iii) An approved cleaning compound shall be used in 
the wash water. (The use of metered equipment 
for dispensing the compound into solution is 
recommended.) 

(iv) Wash water shall be changed approximately 
every 4 hours or more often if needed to maintain 
sanitary conditions and at the end of each shift. 
Remedial measures shall be taken to prevent 
excess foaming during the egg washing 
operation. 


(v) Replacement water shall be added continuously 
to the wash water of washers to maintain a con¬ 
tinuous overflow. Rinse water and chlorine sani¬ 
tizing rinse may be used as part of the replace¬ 
ment water. Iodine sanitizing rinse may not be used 
as part of the replacement water. 

(vi) Waste water from the egg washing operation shall 
be piped directly to drains. 

(vii) The washing operation shall be continuous and 
shall be completed as rapidly as possible. Eggs 
shall not be allowed to stand or soak in water. 
Immersion-type washers shall not be used. 

(viii) Pre-wetting shell eggs prior to washing may be 
accomplished by spraying a continuous flow of 
water over the eggs in a maimer which permits 
the water to drain away, or by other methods which 
may be approved by the Competent Authority. The 
temperature of the water shall be the same as pre¬ 
scribed in this Chapter. 

(xi) Washed eggs shall be spray rinsed with an ap¬ 
proved sanitizer of not less than 100 PPM nor more 
than 200 PPM of available chlorine its equivalent. 

7.2 Shell eggs shall not be washed in the breaking room 
or any room where edible products are processed. 

7.3 Shell eggs shall be sufficiently dry at time of break¬ 
ing, to prevent contamination or adulteration of the 
liquid egg product from free moisture on the shell. 

8. BREAKING ROOM FACILITIES : 

8.1 The breaking room shall have atleast 30 foot-candles 
of light on all working surfaces except that light in¬ 
tensity shall be atleast 50 foot-candles at breaking and 
inspection stations. Lights shall be protected with ad¬ 
equate safety devices. 

8.2 The surface of the ceiling and walls shall be smooth 
and made of water-resistant material. 

8.3 The floor shall be of water-proof composition, rea¬ 
sonably free from cracks or rough surfaces, sloped 
for adequate drainage, and the intersections with walls 
be impervious to water. 

8.4 Ventilation shall provide for : 

(i) A positive flow of outside filtered air through the 
room; 

(ii) Air 6f suitable working temperature during 
operations. 

8.5 There shall be adequate hand washing facilities which 
are easily accessible to all egg breaking personnel, an 
adequate supply of warm water, clean towels or other 
facilities for drying hands, odourless soap, and con¬ 
tainers for used towels. Hand washing facilities shall 
be operated by other than - hand operated controls. 
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8.6 Containers forpackaging egg products are not accept¬ 
able as liquid egg buckets, 

8.7 A suitable container conspicuously identified shall be 
provided for the disposal of rejected liquid. 

8.8 Strainers, filters, or centrifugal clarifiers of approved 
construction shall be provided for the effective re¬ 
moval of shell particles and foreign material, unless 
specific approval is obtained from the Competent 
Authority for other mechanical devices. 

8.9 A separate drawoff room with a filtered positive air 
ventilation system shall be provided for packaging 
liquid egg product, except product packaged by auto¬ 
matic, closed packaging systems. 

9 Breaking Room Operations : 

9.1 The breaking room shall be kept in a dust-free clean 
condition and free from flies, insects, and rodents. The 
floor shall be kept clean and reasonably dry during 
breaking operations and free of egg meat and shells. 

9.2 All breaking room personnel shall wash their hands 
thoroughly with odourless soap and water each time 
they enter the breaking room and prior to receiving 
clean equipment after breaking an inedible egg. 

9.3 Paper towels or tissues shall be used at breaking tables, 
and shall not be reused. Cloth towels are not per¬ 
mitted. 

9.4 Breakers shall use a complete set of clean equipment 
when starting work and after lunch periods. All table 
equipment shall be rotated with clean equipment 
every 2-5 hours. 

9.5 Cups shall not be filled to overflowing. 

9.6 Each shell egg shall be broken in a satisfactory and 
sanitary manner and inspected for wholesomeness by 
smelling the shell or the egg meat and by visual ex¬ 
amination at the time of breaking. All egg meat shall 
be re-examined by a person qualified to perform such 
functions before being emptied into the tank or chum, 
except as otherwise approved by the Competent au¬ 
thority. 

9.7 Shell particles, meat and blood spots, and other for¬ 
eign material accidentally falling into the cups or trays 
shall be removed with a spoon or other approved in¬ 
strument. 

9.8 Whenever an inedible egg is broken, the affected 
breaking equipment shall be cleaned and sanitized. 

9.9 Inedible and loss eggs as defined in 6 of this chapter 
should apply. 

9.10 The contents of any cup or other liquid egg recep¬ 
tacle containing one or more inedible or loss eggs shall 
be rejected. 


9.11 Contents of drip trays shall be emptied into a cup and 
smelled carefully before pouring into liquid egg 
bucket. Drip trays shall be emptied at least once for 
each 15 dozen eggs or every 15 minutes. 

9.12 Edible leakers as defined in 6.3 (ii) of this chapter 
and checks wh ich are liable to be smashed in the break¬ 
ing operation shall be broken at a separate station by 
specially trained personnel. 

9.13 Ingredients and additives used in, or for, processing 
egg products, shall be handled in a clean and sanitary 
manner. 

9.14 Liquid egg containers shall not pass through the can¬ 
dling room. 

9.15 Test kits shall be provided and used to determine the 
strength of the sanitizing Solution. 

9.16 Leaker trays shall be washed and sanitized, whenever 
they become soiled and at the end of each shift. 

9.17 Shell egg containers whenever dirty shall be cleaned 
and drained; and shall be cleaned, sanitized, and 
drained at the end of each shift. 

9.18 Belt type shell egg conveyors shall be cleaned and 
sanitized approximately every 4 hours, in addition to 
continuous cleaning during operation. When not in 
use, belts shall be raised to permit air drying. 

9.19 Cups, knives, racks, separators, trays, spoons, liquid 
egg pails, and other breaking equipment, except for 
mechanical egg breaking equipment, shall be cleaned 
and sanitized at least every 2-5 hours. This equipment 
shall be cleaned at the end of each shift and shall be 
cleaned and sanitized immediately prior to use. 

9.20 Utensils and dismantled equipment shall be drained 
and air dried on approved self-draining metal racks 
and shall not be nested. 

9.21 Dump tanks, drawoff tanks, and churns shall be 
cleaned approximately every 4 hours. All such equip¬ 
ment and all other liquid handling equipment, unless 
cleaned by acceptable cleaned in place methods, shall 
be dismantled and cleaned after each shift, Pasteur¬ 
ization equipment shall be cleaned at the end of each 
day’s use or more often if necessary. All such equip¬ 
ment shall be cleaned and shall be sanitized prior to 
placing in use. 

9.22 Strainers, clarifiers, filtering and other devices used 
for removal of shell particles and other foreign mate¬ 
rial shall be cleaned and sanitized each time. It is 
necessary to change such equipment, but atleast once 
each 4 hours of operation. 

9.23 Breaking room processing equipment shall not be 
stored on the floor. 
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9.24 Metal containers and lids for other than dried prod¬ 
ucts shall be thoroughly washed, rinsed, sanitized, 
and drained immediately, prior to filling. The forego¬ 
ing sequence shall not be required if equally effective 
measures approved by the Competent authority in 
writing are followed to assure clean and sanitary con¬ 
tainers at the time of filling. 

9.25 Liquid egg holding vats and containers (including tank 
trucks) used for transporting liquid eggs shall be 
cleaned after each use. Such equipment shall be 
cleaned and sanitized immediately prior to placing in 
use. 

9.26 Tables, shell conveyors, and containers for inedible 
egg product shall be cleaned at the end of each shift. 

9.27 Mechanical egg breaking machines shall be operated 
at a rate to maintain complete control and accurately 
inspect and segregate each egg to ensure the removal 
of all loss and inedible eggs. The machine shall be 
operated in a sanitary manner. 

(i) When an inedible egg is encountered on mechani¬ 
cal egg breaking equipment, the inedible egg and 
contaminated liquid shall be removed. The ma¬ 
chine shall be cleaned and sanitized, or contami¬ 
nated parts replaced with clean ones for the type 
of inedible egg encountered and the kind of egg 
breaking machine. 

(ii) Systems for pumping egg liquid directly from egg 
breaking machines shall be of approved sanitary 
design and construction, and designed to minimize 
the entrance of shells into the system and be dis¬ 
connected when inedible eggs are encountered. 
The pipelines of the pumping system shall be 
cleaned or flushed as often as needed to maintain 
them in a sanitary condition, and they shall be 
cleaned and sanitized at the end of each shift. Other 
pumping system equipment shall be cleaned and 
sanitized approximately every 4 hours or as often 
as needed to maintain it in a sanitary condition. 
All liquid egg pumped directly from egg break¬ 
ing machines shall be re-examined, except as 
otherwise prescribed and approved by the Com¬ 
petent Authority. 

(iii) Mechanical egg breaking equipment shall be 
cleaned and sanitized prior to use, and dining op¬ 
erations, they shall be cleaned and sanitized ap¬ 
proximately every 4 hours or more often, if 
needed, to maintain them in a sanitary condition. 
This equipment shall be cleaned at the end of each 
shift. 

10. Liquid Egg Cooling : 

10.1 Liquid egg storage room, including surface coolers 
and holding tank, rooms, shall be kept clean and 
free from objectionable odours and condensation. 
Surface coolers and liquid holding vats containing 
product shall be kept covered while in use. Liquid 


cooling units shall be of approved construction and 
have sufficient capacity to cool all liquid eggs to 
the temperature requirements specified in this chap¬ 
ter. 

10.2 Compliance with temperature requirements apply¬ 
ing to liquid eggs shall be considered as satisfac¬ 
tory only if the entire mass of the liquid meets the 
requirements. 

10.3 The cooling and temperature requirements for liq¬ 
uid egg products shall be as specified in Table I 
of this chapter. 

10.4 Upon written request and under such conditions 
as may be prescribed by the Competent Author¬ 
ity, liquid cooling and holding temperatures not 
otherwise provided for in this chapter may be ap¬ 
proved. 

10.5 Agitators shall be operated in such a manner so as 
to minimize foaming. 

10.6 When ice is used as an emergency refrigerant by 
being placed directly into the egg meat, the source 
of the ice must be certified by the local or State Board 
of health approved by State Health Authority or other 
Agency or Laboratory acceptable to the Competent 
Authority as safe and suitable for food processing. 

11. Liquid Egg Holding : 

11.1 Tanks and vats used for holding liquid eggs shall be 
of approved construction, fitted with covers, and 
located in rooms maintained in a sanitary condition. 
Notwithstanding the foregoing, tanks designed for 
installation partially outside of a room or building 
are acceptable, providing all openings into the tanks 
terminate in the processing room. 

11.2 Liquid egg holding tanks or vats shall be equipped 
with suitable thermometers and agitators. 

11.3 Inlets to holding tanks or vats shall be such as to 
prevent excessive foaming. 

11.4 Gaskets, if used, shall be of a sanitary type. 

12. Freezing Facilities : 

12.1 Freezing rooms, either on or off the premises, shall 
be capable of freezing all liquid egg products in 
accordance with the freezing requirements as set 
forth in 13 of this chapter. Use of off-premise freez¬ 
ing facilities is permitted only when prior 
approval is obtained in writing from the Competent 
authority. 

12.2 Adequate air circulation shall be provided in all 
freezing rooms. 

13. Freezing Operations 

13.1 Freezing rooms shall be kept clean and free from 
objectionable odours. 
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13.2 Requirements: 

(i) Unpasteurized egg products which are to be fro¬ 
zen shall be solidly frozen or reduced to a tem¬ 
perature of—12 degrees C or lower within 60 
hours from time of breaking. 

(ii) Pasteurized egg Products which are to be frozen 
shall be solidly frozen or reduced to a tempera¬ 
ture of—12 Degree C or lower within 60 hours 
from time of pasteurization. 

(iii) The temperature of the products not solidly fro¬ 
zen shall be taken at the centre of the container to 
determine compliance with this chapter. 

13.3 Containers shall be stacked so as to permit circula¬ 
tion of air around the containers. 

13.4 The outside of liquid egg containers shall be clean 
and free from evidence of liquid egg. 

13.5 Frozen egg products shall be examined by organo¬ 
leptic examination after freezing to determine their 
fitness for human food. Any such products which 
are found to be unfit for human food shall be dena¬ 
tured and any official identification mark which ap¬ 
pears on any container thereof shall be removed or 
completely removed or completely obliterated. 

14. DEFROSTING FACILITIES : 

14.1 Approved metal defrosting tanks or vats constructed 
so as to permit ready and thorough cleaning shall be 
provided. 

14.2 Frozen egg crushers, when used, shall be of approved 
metal construction . The crushers shall permit ready 
and thorough cleaning and the bearings and housing 
shall be fabricated in such a manner as to prevent 
contamination of the egg products. 

14.3 Service tables shall be of approved metal construc¬ 
tion without open seams and the surfaces shall be 
smooth to allow thorough cleaning, 

15. DEFROSTING OPERATIONS : 

15.1 Frozen egg products which are to be defrosted shall 
be defrosted in a sanitary manner. 

15.2 Each container of frozen eggs shall be checked for 
condition and odour just prior to being emptied into 
the crusher or receiving tank. Frozen eggs which have 
objectionable odours and are unfit for human food 
(e.g., sour, musty, fermented, or decomposed odours) 
shall be denatured. 

15.3 Frozen whites to be used in the production of dried 
albumen may be defrosted at room temperature. All 
other whites shall be defrosted in accordance with 
para 15.4 of this chapter. 

M 1 \ 


15.4 Frozen whole eggs, whites and yolks may be tem¬ 
pered or partially defrosted for not to exceed 48 hours 
at a room temperature no higher than 5 degrees C or 
not to exceed 24 hours at a room temperature above 
5 Degrees C : Provided, that no portion of the de¬ 
frosted liquid shall exceed 10 Degrees C while in or 
out of the container. 

(i) Frozen eggs packed in metal containers may be 
placed in running cold tap water without submer¬ 
sion to speed defrosting. 

(ii) The defrosted liquid shall be held at 5 Degrees C or 
less except for product to be pasteurized or stabi¬ 
lized by glucose removal. Defrosted liquid shall 
not be held for more than 16 hours prior to process¬ 
ing or drying. 

15.5 Sanitary methods shall be used in handling contain¬ 
ers and removing egg product. 

15.6 Crushers and other equipment used in defrosting 
operations shall be dismantled at the end of each shift 
and shall be washed, rinsed, and sanitized. 

(i) Where crushers are used intermittently, they shall 
be flushed after each use and again before being 
placed in use. 

(ii) Floors and work tables shall be kept clean. 

16. SPRAY PROCESS DRYING FACILITIES : 

16.1 Driers shal 1 be of a continuous discharge type and so 
constructed and equipped to prevent an excess accu¬ 
mulation of powder in the drier, bags and powder 
conveyors. 

16.2 Driers shall be of approved construction and materi¬ 
als, with welded seams, and the surfaces shall be 
smooth to allow for thorough cleaning. 

16.3 Driers shall be equipped with approved air intake 
filters. 

16.4 Air shall be drawn into the drier from sources free 
from foul odours, dust and dirt. 

16.5 Indirect heat or the use of an approved premixing 
device or other approved devices for securing 
complete combustion in direct-fired units is required. 
A premix-type burner, if used, shall be equipped with 
approved air filters at blower intake. 

16.6 High-pressure pump heads and lines shall be of stain¬ 
less steel construction or equivalent which will al¬ 
low for thorough e'eaning. 

16.7 Preheating units, if used, shall be of stainless steel 
construction, or equivalent which will allow thorough 
cleaning. 

16.8 Powder conveying equipment shall be so constructed 
as will facilitate thorough cleaning. 
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16.9 Sifters shall be constructed of an approved metal or 
metal lined interior. The sifting screens and frames 
shall be of an approved metal construction. Sifters 
shall be so constructed that accumulations of large 
particles or lumps of driod eggs can be removed con¬ 
tinuously while the sifters are in operation. 

17. SPRAY PROCESS DRYING OPERATIONS : 

17.1 The drying room shall be kept in a clean condition 
and free of flies, insects and rodents. 

17.2 Low pressure lines, high pressure lines, high and low 
pressure lines, high and low pressure pumps, ho- 
mogenizers and pasteurizers shall be cleaned by ac¬ 
ceptable inplace cleaning methods or dismantled and 
cleaned after use or as necessary when operations 
have been interrupted. 

(i) Spray nozzles, orifices, cores or whizzers shall 
be cleaned immediately after cessation of dry¬ 
ing operations. 

(ii) Equipment shall be sanitized within 2 hours prior 
to resuming operations 

17.3 Drying units, conveyors, sifters and packaging sys¬ 
tems shall be cleaned whenever wet powder is en¬ 
countered or when other conditions occur which 
would adversely affect the product. The complete 
drying unit including sifters, conveyers, and powder 
coolers shall be either wet washed or dry cleaned. A 
combination of wet washing and dry cleaning of the 
compelete drying unit shall not be permitted unless 
that segment of the unit to be cleaned in a different 
manner is completely detached or disconnected hum 
the balance of the drying unit. 

(i) Sifters and conveyors used for other than dried 
albumen shall be cleared of powder when such 
equipment is not to be used for a period of 24 
hours or longer. 

(ii) Collector bags shall be cleaned as often as needed 
to maintain them in an acceptable clean condi¬ 
tion. 

17.4 Powder shall be sifted and the screen shall be replaced 
whenever tom or worn. 

17.5 Accumulations of large particles or lumps of dried 
eggs shall be removed from the sifter screens 
continuously, 

17.6 All openings into the drier around ports, augers, high- 
pressure lines, etc, shall be closed to the extent pos¬ 
sible during the drying operation to prevent entrance 
of unfiltered air. 


17.7 Openings into the drying units shall be closed when 
the drier is not in use, except when the drying unit 
has been competely emptied of powder and wet 
washed. This includes, but is not limited to, open¬ 
ings for the air intake and exhaust systems, nozzle 
openings, ports, augers, etc. 


18 SPRAY PROCESS POWDER : DEFINITIONS AND 

REQUIREMENTS: 

18.1 Definition of product: 

(i) "primary powder" is that powder which is continu¬ 
ously removed from the primary or main drying 
chamber while the drying unit is in operation. 

(ii) "Secondary Powder" is that powder which is 
continuously and automatically removed from the 
secondary chamber and/or bag collector chamber 
while the drying unit is in Operation. 

(iii) "Swocp-down Powder" is that powder which is re¬ 
covered in the brush-down process from the pri¬ 
mary or secondary chamber and conveyors. 

(i v) "Brush bag powder" is that powder which is brushed 
from the collector bags....pa. 

18.2 Secondary powder shall be continuolusy discharged 
and mixed with the primary powder by methods ap¬ 
proved by the Competent Authority. 

18.3 Edible dried egg products, including ediable ingredi¬ 
ents which may be added to such dried products, may 
be dry blended. Provided, that the blending is done in 
a room as provided in 21 of this chapter or in a closed 
blending system and in accordance with clean, sani¬ 
tary practices and such pocedures as may be prescribed 
by the Competent Authority. 

18.4 Any edible, dried egg powder may be reconstitued, 
repasteurized and redried when accomplished in a 
clean, sanitary manner and in accordance with such 
procedures as may be prescribed by the competent 
Authority. 

18.5 Edible dried egg powder obtained from the sweep 
down, screenings, brush bag (except for brush bag 
powder from albumen driers), and improperly dried 
or scorched powder shall be reconstituted, 
repasteurized and redried. 

18.6 Approximately the first and last 80 kgs of powdet 
from the main driers for each continuous operation 
shall be checked for improperly dried or scorched 
powder. 




[*n*TII—73P*£3(ii)] 


wm : STOTWT 


43 


19. ALBUMEN FLAKE PROCESS DRYING 
FACILITIES : 

19.1 Drying facilities shall be constructed in such a 
manner as will allow thorough cleaning and be 
equipped with approved intake filters. 

19.2 The intake air source shall be free from foul odours, 
dust, and dirt. 

19.3 Premix-type burners, if used, shall be equipped with 
approved airfilters at blower intake. 

19.4 Fermentation tanks, drying pans, trays or belts, scrap¬ 
ers, curing racks, and equipment used for pulverzing 
pan dried albumen shall be constructed of approved 
materials in such a manner as will permit thorough 
cleaning. 

19.5 Sifting screens shall be constructed of approved ma¬ 
terials in such a manner as will permit thorough clean¬ 
ing and be in accordance with the specification for 
the type of albumen produced. 

20. ALBUMEN FLAKE PROCESS DRYING 
OPERATIONS : 

20.1 The fermentation, drying, and curing rooms shall be 
kept in a dustfree clean condition and free of flies, 
insects, and rodents. 

20.2 Drying units, racks, and trucks shall be kept in a clean 
and sanitary condition. 

20.3 Drying pans, trays, belts, scrapers, or curing racks, if 
used, shall be kept in a clean condition. 

20.4 Oils and waxes used in oiling drying pans or trays 
shall be of edible quality. 

20.5 Equipment used for pulverizing or sifting dried albu¬ 
men shall be kept in a clean condition. 

21. Drying, Blending, Packaging and Heat Treatment 
Rooms and Facilities: 

21.1 General : Processing roomS shall be maintained in a 
clean condition and free of flies, insects, and rodents. 
The drying, blending, and packaging rooms shall be 
well-lighted and have ceilings and walls of a tile sur¬ 
face, enamel paint, or other water resistant material. 

(i) The floors shall be free from cracks or rough 
surfaces where water or dirt could accumulate. 

(ii) The intersections of the walls and floors shall be 
impervious to water and the floors shall be sloped 
for adequate drainage. 

(iii) Metal storage racks or cabinets shall be provided 
for storing of tools and accessories. 


21.2 Dry blending of edible egg products, including add¬ 
ing edible dry ingredients, and/or packaing of 
spraydried products shall be done in a room separate 
from other processing operations. Dry blending may 
also be done in other areas provided, that it is accom¬ 
plished in an approved closed blending system. 

(i) Blending and packaging rooms for pasteurized 
products shall be provided with an adequate posi¬ 
tive flow of approved outside filtered air. 

(ii) Blending and packaging equipment and accesso¬ 
ries which come into contact with the dried 
product shall be of an approved construction with¬ 
out open seams and of materials that can be kept 
clean and which will have no deleterious effect 
on the product. Service tables shall be of approved 
metal construction without open seams and 
surfaces shall be smooth to permit thorough 
cleaning. 

(iii) Package liners shall be inserted in a sanitary 
manner, and equipment and supplies used in the 
operation shall be kept off the floor. 

(iv) Utensils used in packaging dried eggs shall be kept 
clean at all times and whenever contaminated shall 
be cleaned and sanitized. When not in use, scoops, 
brushes, tampers, and other similar equipment 
shall be stored in sanitary cabinets or racks pro¬ 
vided for this purposes, 

(v) Automatic container fillers shall be of a type that 
will accurately fill given quantities of product into 
the containers. Scales shall be provided to accu¬ 
rately check the weight of the filled containers. 
All equipment used in mechanically packaging 
dried egg products shall be vacuum cleaned daily. 

21.3 The heat treatment room shall be of an approved 
construction and be maintained in a clean condition. 
The room or rooms shall be of sufficient size so that 
product to be heat treated can be so spaced to assure 
adequate heat and air circulation. The room shall have 
an adequate heat supply and a continuous air circula¬ 
tion system. 


22. DRIED EGG STORAGE : 

Dried egg storage shall be sufficient to adequately 
handle the production of the plant and shall be kept 
clean, dry, and free from objectionable odours. 



44 


THE GAZETTE OF INDIA , EXTRAORDINARY 


[Part II —Sec. 3(ii)] 


23. WASHING AND SANITIZING ROOM OR 
AREA FACILITIES : 

23.1 This room or area shall be well lighted, and of suffi¬ 
cient size to permit operators to properly wash and 
sanitize all equipment at the rate required by the size 
of the operation. Adequate exhaust shall be provided 
to assure the prompt removal of odours and vapours 
and the airflow shall be away from the breaking room. 
If the washing and sanitizing is not done in a sepa¬ 
rate room, it shall be in an area well segregated from 
the breaking areas and be well ventilated with air 
movement directed away from the breaking opera¬ 
tions so that odours and vapours do not permeate the 
breaking areas. 

23.2 Ceiling and walls shall have a surface of tile, enamel 
paint, or other water-resistant material. 

23.3 Floors shall be adequately sloped for proper drain¬ 
age, be free from cracks or rough surfaces where water 
and dirt could accumulate and the intersections with 
walls shall be impervious to water. 

24. CLEANING AND SANITIZING REQUIRE¬ 
MENTS : 

24.1 Cleaning: 

(i) Equipment used in egg processing operations 
which comes in contact with liquid eggs or ex¬ 
posed edible products shall be cleaned to elimi¬ 
nate organic matter and inorganic residues. This 
may be accomplished by any sanitary means but 
it is preferable (unless high pressure cleaning is 
used) to flush soiled equipment with clean cool 
water, dismantle it when possible, wash by brush¬ 
ing with warm water containing a detergent and 
followed by rinsing with water. It is essential to 
have the equipment surfaces thoroughly clean if 
effective sanitizing is to be attained. 

(ii) Equipment shall be cleaned with such frequency 
as is specified elsewhere under the sanitary 
requirements for the particular kind of operation 
and type of equipment involved. 

(iii) C.I.P. (cleaned-in-place) shall be considered to 
be acceptable only if the methods and procedures 
used accomplish cleaning equivalent to that ob¬ 
tained by thorough manual washing and sani¬ 
tizing of dismantled equipment. The Competent 
Authority shall determine the acceptability of 
C.I.P. cleaning procedures and may require bac¬ 
teriological tests and periodic dismantling of 
equipment as a basis for such determination. 


24.2 Sanitizing: 

(i) Sanitizing shall be accomplished by such 
methods as approved by the Competent 
Authority. 

(a) Chemicals and compounds used for sanitizing 
shall have approval by the Competent 
Authority. 

(b) Sanitizing by use of hypochlorite or other 
approved sanitizing solutions shall be accom¬ 
plished by subjecting the equipment surfaces 
to such sanitizing solution containing a 
maximum strength of 200 PPM of available 
chlorine or its equivalent. These solutions shall 
be changed whenever the strength drops to 
100 PPM or less of available chlorine or its 
equivalent. 

(ii) Shell eggs which have been sanitized and equip¬ 
ment which have been sanitized and equipment 
which comes in contact with edible products shall 
be rinsed with clean water after sanitizing if other 
than hypochlorites are used as sanitizing agents 
unless or otherwise approved by the Competent 
Authority. 

25. HEALTH AND HYGIENE OF PERSONNEL : 

25.1 Personnel facilities, including toilets, lavatories, 
lockers, and dressing rooms shall be adequate and 
meet requirements for food processing plants. 

25.2 Toilets and dressing rooms shall be kept clean and 
adequately ventilated to eliminate odours and kept 
adequately supplied with soap, towels, and tissues. 
Toilet rooms shall be ventilated to the outside of the 
building, 

25.3 No person affected with any communicable disease 
in a transmissible stage or a carrier of such disease, 
or with boils, sores, infected wounds, or wearing cloth 
bandages on hands shall be permitted to coine in 
contact with eggs in any form or with equipment used 
to process such eggs. 

25.4 Workers coming into contact with liquid or dried 
eggs, containers, or equipment shall wear clean outer 
uniforms. 

25.5 Plant personnel handling exposed edible product shall 
wash their hands before beginning work, and upon 
returning to work after leaving the work room. 

25.6 Expectorating, or other unsanitary practices, shall not 
be permitted. 
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25.7 Use of tobacco in any form or the wearing of 
jewellery, nail polish, or perfumes shall not be per¬ 
mitted in any area, where edible products are exposed. 

25.8 Hair nets or caps shall be properly worn by all per¬ 
sons in breaking and packaging rooms. 

26. PASTEURIZATION OF LIQUID EGGS : 

26.1 Pasteurization facilities : The facilities for pas¬ 
teurization of egg products shall be adequate and of 
approved construction so that all products will be pro¬ 
cessed as provided for in this chapter. Pasteuriza¬ 
tion equipment for liquid egg product shall include a 
holding tube, an automatic How diversion valve, ther¬ 
mal controls, and recording devices to determine 
compliance for pasteurization as set forth in para26.2 
of this chapter. The temperature of the heated liquid 
egg product shall be continuously and automatically 
recorded during the process. 

26.2 Pasteurizing operations : Every particle of all 
products must be rapidly heated to the required tem¬ 
perature and held at that temperature for the required 
minimum holding time as set forth in this chapter. 
The temperatures and holding times listed in Table 
II of this chapter are minimum. The product may be 
heated to higher temperatures and held'for longer 
periods of time. Pasteurization, procedures shall as¬ 
sure complete pasteurization, and holding, packag¬ 
ing, facilities and operations shall be such as to pre¬ 
vent contamination of the product. 

26.3 Other methods of pasteurization may be approved 
by the Competent Authority when such treatments 
give equivalent effects to those specified in para 26.2 
of this chapter for those products or other products 
and results in a salmonella negative product. 

27. HEAT TREATMENT OF DRIED WHITES : 

Heat treatment of dried whites is an approved method 
for pasteurization and the product shall be heated 
throughout for such times and at such temperatures 
as will result in salmonella negative product. 

27.1 The product to be heat treated shall be held in the 
heat treatment room in closed containers and shall 
be spaced to assure adequate heat penetration and 


air circulation. Each container shall be identified as 
to type of product (spray or pan dried) and with the 
lot number or production code number. 

27.2 The minimum requirements for heat treatment of 
spray or pan dried albumen shall be as follows : 

(i) Spray dried albumen shall be heated throughout 
to a temperature not less than 55 Degrees C and 
held continuously at such temperature not less than 
7 days and until it is salmonella negative, 

(ii) Pan dried albumen shall be heated throughout to 
a temperature of not less than 52 Degrees C and 
held continuously at such temperature not less than 
5 days and until it is salmonella negative. 

(iii) Methods of heat treatment of spray dried or pan 
dried albumen, other than listed in para 27.2 (i) 
and (ii) of this chapter may be approved by the 
Competent Authority upon receipt of satisfactory 
evidence that such methods will result in salmo¬ 
nella negative products. 

27.3 Dried whites which have been heat treated in the dried 
form shall be sampled and analyzed for the presence 
of salmonellae as required in II of chapter XII. 

27.4 Records shall be maintained for one year of the fol¬ 
lowing : 

(j) Types of product; 

(ii) Lot number; 

(iii) Heat treatment room temperatures; 

(iv) Product temperatures; 

(v) Length of time product is held in heat treatment 
room; 

(vi) Results of all laboratory analysis made for the 
presence of salmonella. 

27.5 Dried whites processed and tested in accordance with 
all of the applicable requirements specified in this 
chapter may be labeled "Pasteurized”. 
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TABLE -1 

MINIMUM COOLING AND TEMPERATURE REQUIREMENTS FOR LIQUID EGG PRODUCTS 
(Unpasteurized product temperature within 2 hours from time of breaking) 


Product 

Liquid (other than 
salt product) to 
be held 8 hrs. 
or less 

Liquid (other 
than salt product) 
to be held in 
excess or 8 hours 

Liquid salt 
product 

Temperature 
within 2 hours 
after pasteuriza¬ 
tion 

Temperature 
within 3 hours 
after stabiliza¬ 
tion 

White (not to be 

13°C or lower 

TC or lower 


7°C or lower 


stabilized) 






Whites (to be 

21 °C or lower 

13°C or lower 


13°C or lower 

(1) 

stabilized) 






All other product 

7°C or lower 

5°C or lower 


if to be held 

if to be held 8 hours 

(except product 




8 hours or less 

or less 7 Deg. C or 

with 10 per cent 




7 Deg. C or lower. 

lower. 

or more salt 






added) 




(or) 

(or) 


5°C or lower if to 5°C or lower if to 

Liquid egg product . If to be held 30 hrs. 

with 10 per cent or . 

more salt added) or less : or more 

18 Deg. C : 7 Deg. C 
or lower : or lower 


1. Stabilized liquid whites shall be dried as soon as possible after removal of glucose. The stabilized liquid whites 
shall be limited to that necessary to provide a continuous operation. 

2. The cooling process shall be continued to assure that any sale product to be held in excess 24 hours is cooled and 
maintained at 7 Degrees C or lower. 
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TABLE II 


PASTEURIZATION REQUIREMENTS 


Liquid egg product 

Minimum 

Temperature 

requirements 

(Deg. C) 

Minimum holding time 
requirements 

(Minutes) 

Albumen (without use of 


56 

3.5 

chemicals) 

55 


6.2 

Whole egg 

60 

3.5 


Whole egg blends (less than 2 percent added 

61 

3.5 


non-egg ingredients) 

60 

6.2 


Fortified whole egg and blends (24—38 percent 

61 


3.5 

egg solids, 2—12 percent added non-egg ingredients) 

60 


6.2 

Salt whole egg (with 2 percent or more 

63 

3.5 


salt added) 

62 


6.2 

Sugar whole egg (2—12 percent 

61 

3.5 


sugar added) 

60 


6.2 

Plain yolk 

61 


3.5 


60 

6.2 


Sugar yolk (2 percent or more 

63 


3.5 

sugar added) 

62 


6,2 

Salt yolk (2—12 percent 

63 


3.5 

salt added) 

62 


6.2 
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LABORATORY 

H. LABORATORY TESTS AND ANALYSIS 
Laboratory tests and analysis : 

The approved plant, at their expense, shall make tests and 
analysis to determine compliance with the rules and the 
regulations. 

(i) Samples shall be brown from liquid, frozen or dried 
egg products and analyzed for compliance with the 
standards of identity (if any) and with the product 
label. 

(ii) To ensure adequate pasteurization, pasteurized egg 
products and heat treated dried egg whites shall be 
sampled and analyzed for the presence of salmo¬ 
nella in accordance with such sequence, frequency, 
and approved laboratory methods as prescribed in 
these rules by the Competent Authority, The samples 
of pasteurized egg products and heat treated dried egg 
whites shall be drawn from the final packed form, 

(iii) Results of the analysis and tests shall be made avail¬ 
able to the Competent Authority. 

(iv) Competent Authority will draw confirmation samples 
and send them to their laboratory at their expenses to 
determine the adequacy of the plants tests and 
analysis. 

CHAPTER XIII 

IDENTIFYING AND MARKING PRODUCT 

1 EGG PRODUCTS REQUIRED TO BE 
LABELLED: 

Containers and portable tanks of edible egg 
products, prior to leaving the approved plant shall be 
labelled in accordance with para 2 to 5 of this chapter 
and shall bear the official identification shown in 
figure 2 of para 3 or figure 3 of para 5. Bulk transport 
shipments of liquid pasteurized egg products to non¬ 
official outlets need not be sealed. 

2. REQUIREMENT OF FORMULAS AND 
APPROVAL OF LABELS FOR USE IN 
APPROVED PLANTS FOR EGG PRODUCTS : 

2.1 No label, container, or packaging material which bears 
official identification may bear any statement that is 
false or misleading. Any label, container or packag¬ 
ing material which bears any official identification 
shall be used only in such manner as the Competent 
Authority may prescribe. No lable, container or pack¬ 
aging material bearing official identification may be 
used unless it is approved by the Competent 
Authority in accordance with para 2.2 of this chapter. 
The use of finished labels must be approved as pre¬ 
scribed by the Competent Authority. If the label is 
printed in or otherwise applied directly to the con¬ 
tainer or packaging materia), the principal display 
panel thereof shall be considered as the label. 


2.2 No label, container or packaging material bearing of¬ 
ficial identification may be printed or prepared for 
use until the printers or other final proof has been ap¬ 
proved by the Competent Authority in accordance 
with the regulations in this chapter. Copies of each 
label submitted for approval shall be accompanied 
by: 

(i) A statement showing by their common or usual 
names the kinds and percentages of the ingredi¬ 
ents comprising the egg product in the form in 
which it is to be used ( i.e . liquid or dried). Ap¬ 
proximate percentages (range) may be given in 
cases where the percentages may vary from time 
to time. 

(ii) When required, scientific data demonstrating that 
the substance or mixture is safe and effective for 
its intended use. 

2.3 Containers of product bearing official identification 
shall display the following information : 

(i) The common or usual name, if any, and if the 
product is comprised of two or more ingredients, 
such ingredients shall be listed in the order of de¬ 
scending proportions by weight/volume. When 
water (excluding that used to reconstitute dehy¬ 
drated ingredients back to their normal composi¬ 
tion) is added to a liquid or frozen egg product or 
water content of that ingredient. The total amount 
of water added including the water content of any 
cellulose or vegetable gums used shall be expressed 
as a percentage of the total product weight in the 
ingredient statement on the label. 

(ii) The name, address and pin code of the exporter. 

(iii) The lot number or production code number. 

(iv) The net contents. 

(v) Official identification and plant number. 

(vi) Egg products which are produced in an approved 
plant from edible shell eggs of other than current 
production or from other egg products produced 
from shell eggs of other than current production 
shall be clearly and distinctly labelled in close 
proximity to the common or usual name of the 
product, e.g., "Manufactured from eggs of other 
than current production". 

(vii) Egg products produced from edible shell eggs or 
the egg product produced from such shell eggs of 
the turkey, duck, goose or guinea fowl shall be 
clearly and distinctly labelled as to the common or 
usual name of the product indicating the type of 
eggs or egg products used in the product e.g., "Fro¬ 
zen whole turkey eggs", "Frozen whole chicken 
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and turkey eggs".Egg products labelled without 
qualifying words as to the type of shell egg used in 
the product shall be produced only from the edible 
shell egg of the domesticated hen or the egg 
product produced from such shell eggs. 

2.4 Liquid or frozen egg products identified as whole eggs 
and prepared other than in natural proportions as bro¬ 
ken from the shell, shall have a total egg solids con¬ 
tent of 24.20 per cent or greater. 

2.5 Nutrition information may be included on the label 
of egg products providing such labelling complies 
with the provisions of the prevailing regulations in 
force. Since these regulations have different require¬ 
ments for consumer packaged products than for bulk 
packaged egg product. not for sale or distribution to 
household consumers, label submission shall be ac¬ 
companied with information indicating whether the 
label covers consumer packaged or bulk packaged 
product. Nutrition labelling is required when nutri¬ 
ents such as proteins, vitamins and minerals are added 
to the product or when a nutritional claim or informa¬ 
tion is presented on the labelling except for the fol¬ 
lowing which are exempt from nutrition labelling re¬ 
quirements : 

(i) Egg products shipped in bulk form for use solely 
in the manufacture of other food and not for distri¬ 
bution to household consumers in such bulk form 
or containers. 

(ii) Products containing an added vitamin, mineral or 
protein or for which a nutritional claim is made on 
the label or in advertising which is supplied for 
institutional food use only : provided, that the 
manufacturer directly provide necessary nutritional 
information to those institutions. 

(iii) Any nutrient (s) included in product solely for tech¬ 
nological purpose may be declared solely in the 
ingredients statement, without complying with 
nutrition labelling. If the nutrient (s) is otherwise 
not referred to in labelling or in advertising la¬ 
bels will not be approved by the Competent Au¬ 
thority. 

3. FORM OF OFFICIAL IDENTIFICATION 

SYMBOL AND INSPECTION MARK : 

3.1 The shield set forth in Figure 1 containing the letters 
shall be the official identification symbol for purposes 
of this chapter. 

SEAL OF THE 
COMPETENT 
AUTHORITY 


FIGURE-1 


3.2 The inspection mark which is to be used on contain¬ 
ers of edible egg products shall be contained within 
the outline of a shield and jvith the wording and design 
set forth in Figure-2 of this chapter except the plant 
number may be om itted from the official identification 
if applied elsewhere on the container. 


SEAL OF THE 
COMPETENT 
AUTHORITY 


INSPECTED 
EGG PRODUCTS 
PLANT NO. 


FIGURE - 2 


4. PRODUCTS BEARING THE OFFICIAL 
INSPECTION MARK: 

Egg products which are permitted to bear the 
inspection mark shall be processed in an approved 
plant from edible shell eggs or other edible egg 
products and may contain other edible ingredients. 
The official mark shall be printed or lithographed and 
applied as a part of the principal display panel of the 
container but shall not be applied to a detachable 
cover. 


5 USE OF OTHER OFFICIAL IDENTIFICATION : 

Other official identification as shown in this chapter 
shall be printed or lithographed and applied as a part 
of the principal display panel but shall not be applied 
to a detachable cover. The plant number may be 
omitted from the identification if applied elsewhere 
on the label or container. Such products shall meet all 
requirements for egg products which are permitted 
to bear the official inspection mark shown in para 3 
except for pasteurization heat treatment or other such 
methods of treatment approved by the Competent 
Authority, 
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5.1 All unpasteurized egg products shipped from an ap¬ 
proved plant in packed form shall be marked with 
the identification set forth in Figure-3 of this chapter 
After pasteurization or treatment, the product may 
bear the official inspection mark as shown in figure 3. 


EGG PRODUCTS 
FOR FURTHER PROCESSING 
IN AN APPROVED PLANT 

i___ 

FIGURE-3 

6. UNAUTHORIZED USE OR DISPOSITION OF 
APPROVED LABELS : 

6.1 Containers of labels which bear official identifi¬ 
cation approved for use pursuant to para 2 shall 
be used only for the purpose for which approved. 
Any unauthorized use or disposition approved contain¬ 
ers or labels which bear any official identification may 
result in cancellation of the approval. 

6.2 Upon termination of inspection service in an approved 
plant pursuant to these rules, all label, seals, tags or 
packaging material bearing official identification shall 
under the supervision of a person of the Competent 
Authority either be destroyed or the official ideptifica- 
tion completely obliterated or inventoried and sealed 
in a manner acceptable to the Competent Authority. 

7. SUPERVISION OF MARKING AND PACKAGING: 

7.1 Evidence of label approval : 

The Competent Authority shall not allow the use of 
official identification on any inspected product un¬ 
less it has on file evidence that such official identifi¬ 
cation or packaging material bearing such official 
identification has been approved in accordance with 
the provision of para 2. 

7.2 Affixing of official identification : 

No official identification shall be or caused to be af¬ 
fixed to or placed on any product or container except 
by the Competent Authority. All such products shall 
have been inspected in accordance with these rules. 
The Competent! Authority shall have supervision 
over the use and handling of all material bearing any 
official identification. 

8. REUSE OF CONTAINERS BEARING OFFI¬ 
CIAL IDENTIFICATION PROHIBITED : 

The reuse, by any person, of containers bearing 
official identification is prohibited unless such 
identification is applicable in all respect to product 
being re-packed thereiii. In such instances the con¬ 


tainer and label may be used provided the packag¬ 
ing is accomplished under the supervision of the 
Competent Authority and the container is in compli¬ 
ance with para 3 of Chapter XII. 

CHAPTER XIV 

1. “EGMG” : 

1.1 “Egg” is the shell egg of the domesticated hen, tur¬ 
key, duck, goose, or guinea fowl. Some of the terms 
applicable to shell eggs are as follows : 

(i) “Check” is an egg that has a broken shell crack 
in the shell but has its shell membranes intact 
and contents not leaking. 

(ii) “Clean and sound shell egg” is any egg whose 
shell is free of adhering dirt of foreign material 
and is not cracked or broken. 

(iii) “Dirty egg” or “Dirties” is an egg(s) that has a 
shell that is unbroken and has adhering dirt, for¬ 
eign material or prominent stains. 

(iv) “Eggs of current production” is shell eggs which 
have moved through the usual marketing chan¬ 
nels since the time they wore laid and not in ex¬ 
cess of 60 days old. 

(v) “Inedible” is eggs of the following descriptions 
: Black rots, yellow rots, white rots, mixed rots, 
sour eggs, eggs with green whites, eggs with 
stuck yolks, moldy eggs, musty eggs, eggs show¬ 
ing blood rings and eggs containing embryo 
chicks (at or beyond the blood ring stage). 

(vi) “Leaker” is an egg that has a crack or break in 
the shell and shell membrane to the exetnt that 
the egg contents are exposed or are exuding or 
free to exude through the shell. 

(vii) “Incubator reject” is an egg that has been sub¬ 
jected to incubation and has been removed 
from incubation during the hatching operations 
as infertile or othe;wise unhatchablo. 

(viii) “Loss” is an egg that is unfit for human food 
because it is smashed or broken so that its con¬ 
tents are leaking or overheated, frozen or con¬ 
taminated or an incubator reject or because it 
contains a bloody white, large meat spots, a large 
quantity of blood or other foreign material. 

(ix) “Restricted egg” is any check, dirty egg, incu¬ 
bator reject, inedible, leaker or loss. 

(x) “White or albumen” means for the purpose of 
this part the product obtained from the egg as 
broken from the shell and separated from the 
yolk. 
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